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Sangre de toro

2022
Catalunya
Mediterranean, mainly Garnacha and Carifiena
From the 6th of September
1 week
In stainless steel under controlled
temperature

1 week
24°C
20% of the wine ages in used barrels, 14% French and
6% Eastern European oak, for 6 months

October of 2023
13.5% vol.
3.6
4.9 g/L (tartaric a.)
2.7 g/L
Contains sulfites
5-8 years

150 cl, 75 cl, 37.5cl, 25 cl and 18.75 cl

Dark cherry red colour. Delicious red fruit (strawberry) aroma with a spicy (black pepper) note. Warm and
firm on the palate with delicate acidity.

Pairs perfectly with meat stews, game, and food prepared with spices. A great match for meat paellas and

medium-aged cheeses. Serve at 15-17°C.

Made from carefully selected vineyards, this iconic wine has stayed true to its incomparable personality since

the first vintage in 1954.

The 2022 harvest was very early due to climate conditions. Generally speaking, it was a dry year with high
temperatures. The winter was quite dry and mild followed by a very mild spring with less rainfall than usual,
leading into a summer with a significant increase in temperature and little precipitation. The grapes ripened
faster than normal, bringing the harvest forward. The good condition of the grapes made it possible to
produce complex and aromatic red wines with a well-structured palate.



