
D O  A L E L L A   ·   R E D

Xira		2024
Wine	among	friends,	any	time

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

Grapes Syrah 93%, Grenache Blanc 7%

Soil Clay and sauló (decomposed granite)

Alcohol 14% ABV

Viticulture Organic (uncertified), hand-picked

Winemaking 4-day maceration with 2 pump-overs a 
day. Alcoholic fermentation in stainless 
steel tanks and 4th-fill French oak barrels; 
spontaneous malolactic. Aged 6 months in 
oak

T A S T I N G  N O T E

Eye  Carmine red.

Nose  Seductive: fresh, juicy red fruit, balsamic notes 
of liquorice and Mediterranean herbs such as 
lavender.

Palate  Fresh, fruity, moreish attack, like popping 
candy that bursts and leaves a light finish. Good 
acidity, no marked tannins.

F O O D  P A I R I N G

On its own or with contrasting salads, tartares, roast 
beef and chocolate desserts.
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