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Jumilla Alcohol Vol.%: 14 %

Petit Verdot (65%) - Monastrell (35%)

Monastrell grapes were harvested at the end of september 2008.
Those from Petit Verdot vines were taken in the middle of
october 2009.

Made by winemaker Marcial Martinez with chosen grapes from
Monastrell vines (older than 70 years) and Petit Verdot, grew up
in the vineyards around the winery, at 700 metres over the sea
level. 9.826 bottles made of thiswine.

13 monthsin French and American 225 litres oak barrel

Scarlet red color with purple hues. On the nose aromas of
underbrush, broom and wet earth, if we wait a moment notes of
mint and spices (cloves and pepper) appear. In the mouth we
find a dense wine, concentrated and fruity. Elegant tannins,
leaving a greedy final feeling, with hints of chocolate.

Best served at 17 °C (629F)

LOGISTICS INFORMATION

Bottl Case Cases per
Ottles gt Bottle EAN Case DUN pallet
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Tolerancias/tolerances: At: 0.5 gr/lit ; A°: 0.5 %vol ; Az: 0.5 gr/lit
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