LA TRIBU

MONASTRELL - SYRAH

Vineyard, terroir, type
of soil, age of vines.

They are mainly slope lands, sandy structure, poor in organic matter
and with high levels of limestone.
Vineyard Age: 8 year-old vineyard

Grape varieties used

50% Monastrell, 50% Syrah

Information of how the
wine is made.

Vinification process: Cold fermentation during 4 days.
Temperature controlled fermentation (23°) for 2 weeks. Battonages
during 3 months in stain steel tanks.

Total Production: 50.000 bottles

Tasting notes of the
wine

Deep red colour. In the nose, you will find notes of ripe red fruits
and spices. Full-bodied, nicely acidid and fruity in the mouth,
rounded and full of character.

Gastronomy

Ideal for an aperitif, pasta, pizza, reclett, oyster with ginger and
green onion, corn and potate chowder...

Serving Temperature: The best temperature in which this wine
shoud be served is between 14 — 16 °C

Way of packing

6 bottles / case




