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Grenache.

Our own vineyards located in La Rioja Oriental with a 
north-south orientation, in a fertile soil, of silt and clay 
from Organic Farming for more than three decades. 
Low production field. Vineyards treated with natural 
products. Night harvest. 

Cold maceration of the must together with the skins 
between 18 and 24 hours. Subsequent extraction for 
fermentation at around 18ºC, allowing the native yeasts 
to respect the aromatic nature of the variety. After 
alcoholic fermentation, a prolonged maceration is 
carried out on fine lees. 

6 - 7 ºC 13,5 % Vol.

Vibrant pink color, clean and bright.

Intense aroma of red fruits such as cherries, 
cranberries, wild strawberries and raspberries. Floral 
and herbaceous notes which combine with a residual 
carboinc acid to offer great freshness.

Balanced and fresh in the mouth, with acidic and 
herbaceous notes that provide a long and pleasant finish.

Dishes of a medium structure, vegetables with creamy 
sensations, apetizers, pasta, smooth cheeses, white 
meats and fat fish.
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