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5= TERROIR AND VINEYARDS > VINTAGE CONDITIONS
Biodynamic farming. - ~
Vinya Nuria
Vinya Nuria: Stones from the
Noguera Ribagorcana river with a Temperature in 2022
high percentage of sand and Average Average ;
. . Lowest lowest Average highest Highest
gypsum. Vineyard planted in O — = o O
. _ L S NS
2QO6 vv['th Southeast—Northwest = gec 839C  1449C  2140C 39.10¢
orientation.
Mas La Parra: Silt with abundant Average temperature last 8 years
limestone and gypsum outcrops. Lowest OowesS  Average ‘mighogt Highest
Planted in 1999 with North- O O O O O
South orientation. -5.82C 8.4°C  14.4°C  21.1°C 38.02C
Rainfall in Rainfall last 8
2021 years
& VARIETIES (6) B VINIFICATION
T 333 1/m3 421 1/m3
3 67% Red grenache Fermentation with 100% wild HH yearly HH yearly
15% Malbec indigenous yeasts in stainless \_ J
/% Cabernet sauvignon ﬁ/ltgleo]l;igés fermentation b 4 N\
5% Monastrell ' 1 ' Y
3% Tempranillo natural bacteria. Mas La Parra
o Further aging with its lees in .
3% Merlot
stainless steel tanks + Slight Temperature in 2022
barrel aging for a portion of the Lo TR oo e Highest
wine. 15 O O @
-4.89C 10.2°C  16.0eC  22.5C 39.82C
LALTRE ﬁ TASTING (2/06/25) / PAIRING
) . . ‘ . Average temperature last 8 years
Bright cherry-red colour, medium This wine can be enjoyed by the Averame Averase
depth, with mauve reflections. glass in good company, meat Lo foriat | A highmegt RIERESE
Deep lactic aromas reminiscent barbecues, cheese, cold meats, O e el ! O
of creamy Dblackberry and fried finger-food, or pasta and 51702 CRRC ISR AR CRRI0: 832 CRINS . 582C
blueberry yogurt. Notes of rice dishes with meat.
chocolate, pepper, and balsamic (\ & Rainfall in Rainfall last 8
tones, alongside hints of anise. 6 :%j‘ ’P v 2022 years
Smooth, fresh, and juicy on the M gﬁ'@g % 298,6'|/m3 c%? 385,72:/"13
palate, inviting you to enjoy its Cold meats Theese I e Y il yearly il VAR )

balance and persistence.
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TASTING NOTES

1 2 3 4 5 REMARKS

Colour 1 [0 OO O [

Aroma L1 O O 0O 0O

LALTRE
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35 BY VL. / 750 Mouth O 0O O 0O 0O
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Harmony 1 [0 OO O [
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