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15-18 MONTHS STILL OAKED RED WINE
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OLD VINES SELECTION

Old vines selected with great care. Grapes are crushed, trampled
and fermented at stainless steel tanks under controlled tempera-
ture with native yeasts and minimal intervention, only daily
reductions until ending the alcoholic fermentation. After this the
wine is moved to concrete tanks where takes place the malolactic
fermentation without the addition of lactic bacteria.

Once it is finished, the wine is poured into 300 litre French oak
barreland, depending on the vintage, it will age there between 15
to 18 months before being bottled.

PRODUCTION

COLOUR Attractive and very intense cherry red with ruby hints

FLAVOUR Appetizing, very elegant, with notes of ripe black fruit
on a spicy background and hints of dark chocolate and
cocoa. Fine notes of toast on a background of jam and
mineral.

TASTE Inthe mouth it shows elegant, concentrated and fleshy.
Sweet and greasy tannins. Long and intense after-
taste. Spicy notes such as black pepper, cocoa, coffee,
liquorice, black fruitjam with mineral notes.

Celler Batea

TASTING NOTES

Strong tasting fish with fatty composition such as tuna, bonito,
salmon or codfish. The best choice is paired with red meats:
grilled, in hamburger, roast-beef or carpaccio and light stews
seasoned with herbs or mushrooms. Perfect with game meat
such as duck and rabbit, poultry and especially with chicken.
Semi-cured cheese and even brie, blue or cheddar cheeses. It
results surprising with cheese fondue.

FOOD
PAIRING

Seleccid de vinyes velles

alcohol serving temperature

14,5% VOL FROM 15 TO 18 °C

WOODEN BOX boxes per pallet
bottles g)er box EUROPALLET » 48 BOXES

CONVENTIONAL » 66 BOXES

www.cellerbatea.com




