EI?JAZCK montrubi

Type of wine: Red

Variety: 100% Garnacha

Vine Age: 1975

Alcohol content: 140% vol.

Winemaking: 70% peﬂiculqr maceration and 30% carbonic maceration.
Fermentation in stainless steel tanks. Maturation on fine lees contact for 3 weeks.

Soil: Clay Limestone

Ideal serving temperature: 12°C-14°C (53.6°F-57.2°F)

Black is a young and hvely wine with an intense purple hue that hints at the
delicious fruit to come. The boisterous nose is full of wild berry and Murcian plum
accented ]oy a floral note of violets.

The wine is sﬂky smooth on the pcﬂq’fe, but with a fresh definition that leaves you

wanting more. The lingering finish of blackberries continues from one sip to the next.

Awards:

2016 Vintage: 9,52 Guia de vins de Cq’fqlunya

2015 Vintage: 89 Robert Parker; Bronze Medal Decanter
2014 Vintage: Bronze Medal Decanter

2012 Vintage: 90 Robert Parker




