
 

he wine shows a medium intensity colour, typical of the Grenache, with a bit of 

violet that is indicative of youth. 

In the nose it is powerful and expressive; to the foreseeable notes of ripe red 

fruit and floral flashbacks are added complex mineral notes, dry leaf, tobacco 

and general nuances of aromatic herbs, which are what brings it closer to the 

framework of natural wines, maintaining a certain prudent distance. 

In the mouth it has a sweet, mature entrance, and a dense and extremely 

tantalizing mouthfeel, with a silky, slippery texture, pleasant, shaping a 

journey of great balance and expressiveness. 

PAIRING 

The wine is suitable for a wide variety of pairings given its power but at the same 

time the softness of its tannins. Fish and meat will both be suitable, preferably 

coarse textured for the fish and less fatty in the case of the meat. Marinated 

monkfish and glazed duck, as two good examples. Sheep's cheese and soft cow's 

cheese will be fantastic for this wine too. 

PRODUCTION 

This wine represents our first bet to make a "Natural Wine", understanding this, 

since there is not a consensual definition yet, as a wine made without applying 

any additive of any external product, especially sulphurous, but neither yeast nor 

fermentation nutrients, nor clarifiers, etc. The wine has fermented in a small 

stainless-steel vat and has been macerating for 14 days, stirring it regularly, to 

intensify the release of compounds from the skins. Afterwards, it has been 

pressed and the liquid has been in stainless steel all winter, again, until the 

bottling in spring. 

EXCLUSIVITY 

This is our personal and unique contribution - we believe - to the world of natural wines, where you will 

recognize a certain proximity, but, at the same time, a healthy distance. 
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