
SOIL   
Sandy

VINEYARD PLANTING 
2009

ALTITUDE 
50 meters  above sea level

TRAINING SYSTEM 
Guyot

EXPOSITION   
North East

HARVEST PERIOD
September

VINIFICATION 
Fermentation at controlled temperature in stainless steel vats, 
maceration lasts for 15-20 days. 

BARREL AGEING AND BOTTLE REFINING 
22 months in French oak barrels, 6 months in bottle.

TASTING NOTES
Bright ruby red color, with glints of purple, the scent plays pleasingly 
between the fruity varietal notes of cherry and blackcurrant and the 
aromas of coffee and dark chocolate due to the ageing in oak, with 
the typical spiciness of Syrah on the finish, notable concentration and 
structure with velvety tannins that caress the palate.

GRAPE VARIETIES    
Syrah
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An incredibly unexpected Syrah, beyond modern standards, 
extravagant, pleasing and sensual.  
A wine that revolutionises the classic notes of Syrah 
releasing aromas of cherry and blackcurrant with those  
of coffee and dark chocolate.


