Borsao

Tres Picos

100% Garnacha

Tasting Notes:

Very intense cherry color with purple tones. The nose shows a great
concentration of aromas of ripe red fruits with floral nuances. On the palate
it is a rich and well-structured wine that evokes flavars of blackberry, plum
and tones of leather and vanilla, with sweet tannin.

Vineyards:
Region:
Vineyard Size:
Year Planted:
Sourcing:
Planting Density:

Training Method:
Soil Composition:

Elevation:
Practices:

Winemaking:
Harvest:

Fermentation:

Malolactic
Fermentation:

Aging:

Technical Data:
Alcohol:
Residual Sugar:
Acidity:

PH:

Campo de Borja, Spain

350 hectares

35 to 60 years old vines

Estate Owned

2000 plants/hectare

Bush vines

Stony soils with clay and limestone

600-700m

Sustainable - Wineries for Climate Protection certified

Prioritized manual harvesting. October and November
2022. Very early and dry vintage, with rainfall almost
50% below average. These conditions favored a high
concentration of noble elements in the grapes, such
as tannins and polyphenols. Exceptional health with
hardly any intervention in the vineyard.

Maceration for 20-25 days in total. Fermentation
in stainless steel tanks at a controlled temperature
of between 25°C - 30°C.

Full

The wine is aged for 5 months in new French oak
bordelaise barrels.

14.5%

1.04 grams/liter
5.8 grams/liter
3.8
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