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DESIGNATION OF ORIGIN: D.O. TERRA ALTA
TYPE: RED RESERVA OAK AGED

BOTTLE CAPACITY: 0,75 L.

ALCOHOL: 14,5%

GRAPE VARIETY: Red Grenache, Ull de llebre
(tempranillo), Syrah and Cabernet Sauvignon.

TASTING NOTES:
Colour: Red with ruby tones.

Flavour: Intense at the nose with spicy and toast
notes. With a background of red and black ripe
fruit marmalade and a mineral touch.

Taste: With an excellent entrance in the mouth,
fresh, good acidity. With a good pass, soft, sweet
and fleshy tannins, good structure, balanced and
harmonic. It reminds the ham of black and red ripe
fruits, spices, black liquorice and a mineral touch.

FOOD PAIRING: It combines with different cheese
from pasty ones to aged milk or sheep and also
blue ones. Combines also well with white fish with
black butter, also with salmon and tuna fish.
Roasted light and spicy meats, perfect combined
with oven baked lamb with spices, chicken with
potatoes, mushrooms, tomato and onion sauces.
Greasy fish such as salmon or blue fish with
mushrooms and spices. Also perfect for pasta
dishes with strong sauces based on tomato or
spices. It also goes perfectly well with red meat
grilled for instance, with steak, fillet or tartar steak.
Lamb and pork also result in a good pairing.
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