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Wine made from Monastrell grapes, grown in cooler areas and with a slow ripening which 
increases the synthesis and accumulation of aromatic compounds in the berries typical of this 
crop and preserves a high and natural acidity, perfectly integrated throughout the wine, which 
heightens its youth and freshness. 
 
The winemaking process begins with a careful selection of the best bunches mainly according 
to its health integrity and its optimal level of ripeness leading to obtain fresh and aromatic wines. 
 
 
APPEARANCE: elegant appearance, beautiful and bright. Low 
intensity colour, light pink colour. 
 
BOUQUET: high aromatic wine, with lots of red fruit matured by 
the sun together with tropical fruit nuances and an elegant 
vegetal touch. 
 
PALATE: tasteful wine full of taste sensations, smooth but lively 
attack in mouth where the result of a good ripening along with a 
high fruity acidity is perfectly combined. This is a velvety, sweet, 
well-structured wine with a gentle carbonic nuance that reveals 
its youth and freshness. 
 
 
Vintage: 2025  
 
Awards: 
 
MEDALLA DE PLATA en “VINESPAÑA 2026” 
 
Grape varieties: 100% Monastrell 
 
Alcohol: 13,5% 
 
Tap: Natural 
 
Weight per bottle: 1’160  
 
Height: 294 mm 
 
 
 
Logistical data: 
 

  6 bot. cases 

Cases per pallet 100-140 

Layers per pallet 5 

Weight per case 7’3 

Weight per pallet 895 (Eu) / 1050 (Am) 

Case dimensions (h-w-l) 30’5 x 16’3 x 24’7 cm 

EAN 8420369003016 

DUN 18420369003013 


