
Vintage: 2021
DO: Catalunya

Grape varieties: Mediterranean, mainly Garnacha and Cariñena

Date grapes picked: From the 6th of September
Winemaking:

Number of days of skin contact: 1 week
Type of fermentation: In stainless steel under controlled
temperature
Length of alcoholic fermentation: 1 week
Fermentation temperature: 24°C
Ageing: 20% of the wine ages in used barrels, 14% French and
6% Eastern European oak, for 6 months
Bottling month: May of 2022

Technical data:
Alcohol level: 13.5% vol.
pH: 3.5
Total acidity: 5.2 g/L (tartaric a.)
Residual sugar: <0.5 g/L
Allergy advice: Contains sulfites
Certified vegan wine

Stored under the right conditions, the wine will hold its
potential for the next:
5-8 years
Available formats:
150 cl, 75 cl, 37.5 cl, 25 cl and 18.75 cl

Tasting notes:
Dark cherry red colour. Exquisite red fruit (strawberry) aroma with a note of spices (black pepper). Warm
and firm on the palate, with delicate acidity.
Serving suggestions:
Pairs perfectly with meat stews, game, and food prepared with spices. A great match for meat paellas and
medium-aged cheeses. Serve at 15–17ºC.
Story:
Made from carefully selected vineyards, this iconic wine has stayed true to its incomparable personality since
the first vintage in 1954.
Weather conditions:
Very varied year in terms of weather, marked by the drought during the spring and summer. After a fairly
mild winter, the spring was cool and there was little rainfall. The summer was drier, with moderate
temperatures and some peaks of heat during August. In contrast, the temperatures were cooler in
September and there was significant rainfall. The red wines are generally complex and aromatic, with good
balance.


