PERELADA

Country
Spain

Region
Emporda

Grape Varieties

Garnacha (26%), Cabernet Sauvignon (24%),
Merlot (21%), Syrah (16%), Samsé (9%),
Monastrell (3%), Cabernet Franc (1%).

Technical analysis
Alcohol: 14% ABV

Residual sugar: 0.1g/I

UPC code
857756000644
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Winemaking

A complex wine that expresses the different
microclimates, lands and varieties of the
Emporda.

Red winemaking method, long maceration,
controlled fermentation at 25°C. 18 months in
Bordeaux barrels, 50% fine American oak and
50% Allier French oak. Then bottled.

Tasting note

Deep cherry red color.

Aromas that are reminiscent of red fruits and
spices, with some balsamic notes and a toasted
background. In the mouth it is fresh, well-
structured and balanced. Its tannins are present
but well integrated. This is a wine with a great
personality and a long finish.

Awards

95 points - Grand Gold, Mundus Vini 2020 (2016)

93 points - International Wine Challenge 2020 (2016)
92 points - Decanter, May 2021 (2016)

90 points - Guia Peiiin Guide 2021 (2016)
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