
PERFUME

TASTE

Great aromatic personality based on fruit, balsamic and spicy 
aromas.

Flavor is intense, sweet, good structure and gentle tannins.
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GARNACHA- CARIÑENA (Multivintage)

Grapes

Alcohol by volume
Soil
Serving Temperature 
Food pairing 

Vinification/ Maturation/ Location

Garnacha & Cariñena 
Cariñena 2020 - min 9 months in oak 
Garnacha 2021 - min 9 months in oak 

14% vol
Rocky soil
14-16ºC
Suitable for all kind of meat, poultry roast 
and cheese.

100% unique varieties in terms of quality, reserved for this wine.
Multivintage – We keep the best of the previous vintages: 2020 
Cariñena, 2021 Garnacha.

Each variety comes from vineyards over 70 years old, with 
production control of less than 2kg per vine.

Harvest second week of September, with controlled fermentation 
temperature, aged in French oak.

MORE INFORMATION

ROUNDED, LIVELY AND LOVING


