
Release date | Jan 2026 (900 bottles)

Vineyards | Massís del Garraf, Penedès

Grapes | Sumoll (ecological)

Soils | Predominantly limestone with clay.

Vinification | Hand-picked whole bunches, 
destemmed/crushed. 20 days on skins 
with pump-overs once daily. Spontaneous 
fermentation in stainless steel. Filtered before 
bottling.

Ageing | 14 months - 75% in used French 
barrels with regular lees stirring, rest in 
demijohn and stainless steel.

Analysis 

Alcohol | 11 %
Residual Sugar | <2.0 g/L
pH | 3.03
Total Acidity |	 6.6 g/L

Notes | Red cherries, wild strawberry, violet, 
damp earth with pepper, sea breeze. Vivid 
acidity, taut structure. Slender mid-palate 
finishing with red fruit, stone and salty 
persistence

Pairing | Charcuterie, grilled vegetables, 
poultry, mushroom risotto, aged cheeses.
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