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Wine	among	friends,	mountain	wine

T E C H N I C A L  S H E E T

Grapes Grenache Noir, Carignan and Syrah

Soil Llicorella (slate)

Alcohol 14% ABV

Viticulture Organic farming, hand-picked

Winemaking Native yeasts, each variety separately: 
macerated for 25 days with 2 pump-overs 
a day, spontaneous malolactic. Time in 
French oak (Grenache and Carignan) and 
American oak (Syrah)

T A S T I N G  N O T E

Eye  Cherry red with a violet rim.

Nose  Ripe red fruit and balsamic notes of mint, with 
a touch of oak: the freshness of Mediterranean 
woodland.

Palate  Fruity, fresh and smooth, with warmer notes 
on the finish. Long and structured, with polished 
tannins.

F O O D  P A I R I N G

On its own or with mountain-style rice dishes, red 
meat and stews.
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