
VINTAGE: 2022
TYPE OF WINE: Red wine
DO: Catalunya
GRAPE VARIETIES: Cabernet sauvignon and Tempranillo

WINEMAKING
Number of days of skin contact: 2 weeks
Type of fermentation: In stainless steel tanks under temperature
control
Length of alcoholic fermentation: 7-8 days
Fermentation temperature: 24-26°C
Ageing: Minimum 12 months in French oak 30% new
Length of bottle ageing before release: Minimum 12 months

TECHNICAL DATA
Alcohol level: 14% vol.
pH: 3.66
Total acidity: 4.8 g/L (tartaric a.)
Residual sugar: 0.53 g/L
Allergy advice: Contains sulfites
Stored under the right conditions, the wine will hold its potential for
the next: 8-10 years

AVAILABLE FORMATS
150 cl, 75 cl and 37.5 cl

TASTING NOTES
Garnet colour, well-covered. Intense and expressive, with fruity aromas of
black berries (blackberries, blueberries) on a toasted background with
hints of coffee and nuts. Broad, juicy, round, supported by a mature and
very rich fruity tannin.

SERVING SUGGESTIONS
It pairs very well with meat dishes, including slow-cooked stews or meats
with sauces and reductions. Try it with portobello mushrooms and strong
cheeses like gouda. Serve at 16-18ºC.

LEGACY
For more than 40 years, we have been experimenting with international
varieties. With Cabernet Sauvignon and Tempranillo, combined with an
extended ageing in oak, we have created one of the best wines in the
family.



TERROIR
Soil
Moderately or very deep soils, with a basic pH, high water retention capacity and high active limestone content.
Formed from Miocene materials.

Weather conditions
The harvest of the year 2022 was very early due to the weather conditions. In general, the year was dry with high
temperatures. After a rather dry winter with mild temperatures, spring was very mild, with less precipitation than usual,
reaching summer with a significant increase in temperatures and low precipitation. Ripening was faster than normal and
the harvest was brought forward. Finally, the good health of the grapes allowed us to produce complex and aromatic red
wines, with good structure on the palate.

Precipitation
Annual total (current vintage): 344 mm

Temperature
Annual average (current vintage): 16ºC


