
 

It is ruby red, medium layer, with a bit of dark red. 

In the nose it presents the typical characteristics of the Trepat, with spices 

such as nutmeg and black pepper, with a hint of undergrowth and aromatic 

herbs, enriched with the subtle contribution of its time in the barrel: oak and 

cedar and a touch of toasted perfumes. 

In the mouth the elegance of a Trepat is displayed, where the spicy bouquet is 

counterpointed with a note of black fruit and where freshness runs over the 

palate and acidity lengthens the sensation. As a contrast with 'Cup3', in this 

wine the texture is a bit thicker, it has a delicious velvety feeling. 

PAIRING 

It will be an ideal companion for oily and fatty fish in general, such as salmon, 

swordfish… also well marinated dishes such as zarzuela or similar and meats with 

little fat, such as poultry and beef, not over-seasoned. Sheep’s cheese will also 

match perfectly. 

PRODUCTION 

The grapes are harvested when ripe and fermented in a 500 litre French oak 

barrel, in which we sink the skins that are formed during fermentation for a good, 

balanced extraction of the tannins. Alcoholic and malolactic fermentations occur 

spontaneously and naturally. After contact with the skins and seeds, we cover the 

barrel and return the wine to the same barrel where it will remain, in the case of 

year 2017, for 7 months. 

EXCLUSIVITY 

It is a Trepat with an intense degree of ripeness, with a peculiar fermentation, in 

open barrel, which allows a very respectful maceration and a deep fusion of the 

oak with the wine. Ageing brings a degree of complexity to the typical profile of a 

Trepat.
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