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IMPORTS

Country g | Winemaking
Spain E Red winemaking, with long maceration, and
controlled fermentation at 25°C. 18 months in
new Bordeaux barrels of Allier French oak, rest
Region in bottle.
Emporda

Tasting note

High layer ruby color. Aroma of ripe fruits in
perfect harmony with the fine aging notes and a
spicy background. The palate is opulent yet

Grape Varieties
Cabernet Sauvignon (50%)
Syrah (40%)

Samsd (10%) fresh, enveloping, with ripe tannins that make it
silky. Itis a very elegant, balanced, long wine
Technical analysis CLAUSTRO with personality and a very good aging capacity.
Alcohol: 14% ABV o
Residual sugar: 0.2 g/I. —

Awards
93 points - Guia Penin Guide 2020 (2014)

UPC code 92 points - Guia Pefin Guide 2021 (2015)
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