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Deep and complex

Optimal sunlight exposure for vineyards that ripen slowly. The result is
rounded out by the nobility of the finest barrels for ageing. A complex and firm
wine with great depth, featuring notes that merge spices with ripe fruit.

Type of wine: Full-bodied red with oak ageing,

Varieties: Garnacha and Syrah.

Origin of the grapes: Selection of high-altitude vineyards from the counties
of La Noguera, L’Urgell, and the mountains of Les Garrigues (Lleida).

Soil type: Clay and silt with intercalations of conglomerate sandstone, limes-
tone, and various amounts of gravel.

Altitude of the vineyards: Mountain vineyards above 500 meters.
Farming: Certified organic farming (CCPAE). Exclusive use of self-produced
organic fertilizers. Control of the origin of the organic matter and cooking

temperatures. Ploughing between vines while preserving natural ground cover.

Winemaking: No sulphur added during vinification until malolactic fermen-
tation. Alcoholic fermentation in stainless steel tanks at a controlled temperatu-

re between 15 and 23 °C, with daily pump-overs to maximize color extraction.

Ageing: Approximately 12 months in 225-liter French and American oak
barrels both second use. Bottle ageing for approximately 12 to 15 months
before release.

Analysis:

Alcohol: 15 % vol.
Total acidity: 5.3 g/L
pH: 3.62

Presentation:

Bottle: 75 cl antique green Bordeaux ECV Efficient, 400 g weight.

Cork: Natural cork 44 x 24 mm.

Capsule: 100% complex.

Box: Cardboard box of 6 and 12 bottles, and wooden box of 3 and 6 bottles.

Formats: Bottles of 75 cl and 150 cl.

Tasting note: Cherry-red color with bright reflections and high depth.
Aromas of oak ageing, cedar, and balsamic notes. With acration, it reveals
candied black fruit with a mineral touch. A tannic entry with sweet nuances
gives way to the acidity that prolongs the palate and provides a dried-fruit
aftertaste.

Denomination of origin: Costers del Segre.

Awards and recognitions:

Guia Pefiin’25 2021 vintage 90 points.
TimAtkin MW 2020 vintage 91 points.
Guia Peiin’22 2019 vintage 90 points.
Guia Pefiin’21 2018 vintage 90 points.
Guia Peiin’20 2017 vintage 90 points.
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