
• 520 hectares of estate-owned
vineyards

• 8 terroirs
• 813 m average altitude
• Harvested manually
• 100% Tempranillo
• Spontaneous fermentation
• Short maceration
• Limited production: 35.830

botellas

• SIGHT: Light pink, clean and
bright

• NOSE: High intensity, with
dominating red fruit like
strawberries and cherries, and
flowers like roses, jasmine and
edelweiss. Cool and pleasant
background

• MOUTH: Tasty in mouth, with
the acidity very well balanced
agains the alcohol. Fruity
aftertaste of ripe fruit. Long,
persistent, fresh and dynamic

• Ideal as an aperitif
• Cold dishes like salads and

white asparagus
• Nuts like almonds and

hazelnuts
• Mild creamy cheeses
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