Supreme Collection ...

Semicrianza 2021

Extraordinary selection of
our monovarietal wines

SEMICRIANZA RED WINES
6 bottles of 75 cl
Ageing in barrel and wooden vats

From a selection of our best barrels of monovarietal

wines, we create our Supreme line: six red wines carefully
selected to undergo 12 months of ageing in French oak
barrels and 4 months of refinement in large-volume wooden
vats. This mixed ageing lets us round out its tannins, gain
complexity and maintain its fruity expression intact.

Cabernet Franc

100 % cabernet franc

Alc.: 14 % vol. Serving: 14-16°C

Type: Mature Body: ®@000 Sweetness: ®®000

Tannins: ee®e00 Acidity: eeeeo Alcohol: e0000

Ruby red in colour with soft claret reflections. Intense aromas
of red fruit (strawberry and fig) atop a fragrant balsamic
background (eucalyptus) and spices (black pepper). Soft
notes of ageing (cocoa and tobacco leaves) and anise.
Recollections of strawberry yogurt and smoke. On the palate,
it is very sweet and smooth, with a long, intense finish.

(rarnatxa

100 % garnacha tinta

Alc.: 14 % vol. Serving: 14-16°C

Type: Mature Body: 00000 Sweetness: 0000

Tannins: e®e00 Acidity: eee®oo0 Alcohol: 00000

Ruby red in colour with claret reflections. Aromas of

red fruit (strawberry and cherry) atop a balsamic (mint)
and spiced (black pepper) background. Reminiscent of
liquorice, strawberry yogurt and chocolate. On the palate,
it is sweet and round, with a long, persistent finish.

Graciano

100 % graciano

Alc.: 14 % vol. Serving: 14-16°C

Type: Intense Body: @000 Sweetness: ®®000

Tannins: eeeeo Acidity: eeeeo Alcohol: [T XY Yol

Ruby red in colour with soft claret reflections. On the nose,
aromas of red fruit (strawberry and black currant) and
spices (black pepper) on a refreshing balsamic background
(eucalyptus). Recollections of caramel toffee, hazelnuts,
and liquorice. On the palate, it is intense, sweet and
complex, with round tannins and a slightly fruity finish.

Presentation in box

Mencia

100 % mencia

Alc.: 13,5 % vol. Serving: 14-16°C

Type: Mature Body: ®@000 Sweetness: ®®000

Tannins: e®e00 Acidity: eeeeo Alcohol: 00000

Ruby red in colour with light claret reflections. Fragrant aromas
of red fruit (cherry and pomegranate) on a slightly floral (violet)
and citric (orange peel) background. Recollections of black
pepper, liquorice and cinnamon. It is smooth and sweet on
the palate, with round tannins and a long, persistent finish.

Monastrell

100 % monastrell

Alc.: 14 % vol. Serving: 14-16°C

Type: Intense Body: 00000 Sweetness: 0000

Tannins: eeeeoO Acidity: eeeeo Alcohol: 00000

Ruby red in colour with claret reflections. Aromas of fresh red
fruit (black current and pomegranate) atop a fragrant balsamic
background (eucalyptus) and spices (black pepper). Recalling
orange peel, caramel toffee and vanilla. It is intense and fruity
on the palate, with mature tannins and a long, persistent finish.

Tinta Fina

100 % tinta fina (tempranillo)

Alc.: 14 % vol. Serving: 14-16°C

Type: Mature Body: ee000 Sweetness: ®®000

Tannins: eeeeo Acidity: eeeeo Alcohol: ®0000

Ruby red in colour with claret reflections. Aromas of black and
red fruit (cranberry and plum) and spices (black pepper) over
a balsamic (mint) and toasty (caramel toffee) background.
Reminiscent of fig, dill and liquorice. On the palate, it is
intense, with mature tannins and a long, persistent finish.
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