
P e r e l a d a F i n c a G a r b e t

W i n e m a k i n g
Red winemaking. Maceration for 23 days at a 
controlled temperature of 24ºC punching the 
cap twice daily for that period of time. 24 
months in new Bordelaise sized French barrels 
of Tronçais oak, rest in bottle. 

Ta s t i n g  n o t e
Deep cherry color.
A wine with a large aromatic range reminiscent 
of the Mediterranean terrain and vineyard that 
yields these grapes: aromatic herbs, ripe fruits, 
balsamic and mineral. The palate is intense, 
round and fresh at the same time, but above all 
very balanced. The tannins are present but very 
ripe and silky. It has a long finish and great aging 
potential. 

A w a r d s
95 points – Guía Peñín Guide 2021 (2015)
94 points - Guía Peñín Guide 2021 (2016)

C o u n t r y
Spain

R e g i o n
Empordà

G r a p e  V a r i e t i e s
100% Syrah

Te c h n i c a l  a n a l y s i s
Alcohol: 14.5% ABV 

Residual sugar: 0.2 g/l. 

U P C  c o d e
857756000163

v i n o v i a w i n e g r o u p . c om


