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On the palate it offers a pleasant coating 
sensation, depth and a fine texture, with a 
long finish that shows a great sense of 
place.

Palate
A wine with intense and perfumed 
aromas of wild fruit, cassis, tobacco 
leaves, cedar and graphite.

Nose

 
 

 
This wine was aged for 12 months in  
French oak barrels.

T A S T I N G  N O T E S

Alc/Vol: 14%     /    ACIDITY: 5,83 (in tartaric acid)    /    pH: 3,42    /    MR: 2,43     

Food matches
Ideal to pair with duck magret, potato gratin or lamb ribs. Decant and serve at 18 degrees 
Celsius, drink between now and 2027.

Maturation 

8

2018
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For a better balanced palate, this wine was 
bottled unfiltered, therefore, it may present 
natural sediments.

Storage Temperature: Optimal 15°C


