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Premium Category Dry Red Wine

Vintage 2023
Origin Villany, PDO
Sugar 2,4g/l
Acidity 51g/l
Alcohol 15,5% vol

Description: The grapes were harvested on October 4th, 2023.
Thanks to balanced yet warm weather conditions, the winery received
perfectly ripe, healthy grapes with full phenolic maturity. After rapid
processing of the mechanically harvested fruit, the must was
immediately inoculated, followed by a controlled fermentation using
délestage (rack-and-return) techniques in Ganimede-type fermenters.
The fermentation temperature was maintained at an average of 26—
28°C.

Once fermentation was completed, a gentle pressing phase began.
Malolactic fermentation took place in closed stainless-steel tanks.
Afterwards, the wine was transferred into 100% first-fill 300-liter
barrels. The maturation period lasted 15 months, and then was rested
for an additional six months in stainless steel before being bottled.

Deeply colored, intense, and rich in tannins.




