SUB-ZONE
Surroundings vineyards of “Los Pandos”.

COLOR
Clean and bright with incredibly intense cherry red.

BOUQUET

On the nose, we have preserved the fruit from the Monastrell varietal, with sutble
confit fruit flavours, blended with smokey hints and torrefactor tones from the
gently toasted french oak barrels.

TASTE

It is sweet at the beginning, fresh and well balanced with a medium persistence. It
is easy to drink and it has a strong fruity character. The bitter end is typical of the
variety Verdejo.

MATCHING

Ideal with deeply flavours stews, rich meats, pasta with
mushrooms, dried meats such as Spanish ham and cured cheese.

TEMPERATURE AND OPTIMAL CONDITIONS

We recommend drinking this wine within 5 years after its production. Its deal
serving temperature is 152C.

VINEYARDS

The vines selected for the making of this wine are carefully selected by our
winemaking team, who considered age, yields, vigor of the wine in addition to the
quality of the grapes to ensure maximum quality.

PRODUCTION

Traditional vinification practices are folllowed withcrushing, fermentation in
rotative horizontal tanks. The fermentation temperature was around 263C with
maceration time of 8 days.

AGING

Following malolactic fermentation, the wine waws aged in 300 litre french oak
barrels for a min of 6 months. The barrels are blend of new to 4 years old with new
barrels accounting for at least 15%. After a barrel ageing, the wine is lightly
clarified and cold stabilised. Just before bottling the wine has undergone an
amicrobic filtration to conserve all its characteristics over time.

100% Monastrell ALMANmA
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