REAL AGRADO

The product of a delicate winemaking process with
carefully selected, healthy, ripe Garnacha Tinta red wine
grapes from our own vineyards, which are over 15 years old.
After gentle maceration in the tanks at low temperature for 10
hours, we bleed the must by gravity into another tank.

In order to obtain a clean must, we perform cold
settling and then add a specific selected yeast, placing the
cold must in a special tank where it ferments under controlled
conditions. Fermentation takes place at between 15-18 °C,
until the sugar content has doubled.

Best served at a temperature of 8 - 10 ° C.

Analytical data

Alcohol grade: 13,50 % Vol.

Free/total sulphur: 25/102 mgr / Lit.

Volatile acidity: 0,33

Total acidity: 5,0 g/l (tartaric acid) -
pH: 3,20

C. In. (Colour Intensity): 0,34

TASTING  Delicate pale pink and redcurrant colour, clean
and bright. Its aroma of red fruits (strawberries and cranberries),
mixes with violets and grapefruit citrics. It has a markedly
fruity, fresh and explosive personality on the mouth with
sensations of raspberry, watermelon and blackberry.

Smooth, sticky, lingering finish.
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