MISA CUVEE

SOLOGARNACHA 2024

COUNTRY  Spain

GRAPE VARIETY
100% Garnacha.

ALC. % 15

VINEYARDS
Age: 40-60 years old bush vines. APPELLATION

Soil: Sand loam. -
Rioja D
Alfitude (m): 550-600. icja DOCa

Sustainable farming.
Harvested by hand in baskets of |1 kg.

ELABORATION

Complete destemming and spontaneous fermentation. The vinification process
follows the principle of minimum intervention, trying to respect the variety and
terroirtMalolactic and ageing for 12 months in the same used French oak casks of
400 and 500 liters.

PAIRING

Red meats, game meat, stews, spoon dishes. Ideal for some lamb chops.

TASTING NOTES

Spicy, with an intense body and aromas of Mediterranean herbs, energetic and
spicy red fruits. Sapid, deep minerality and length.

RATINGS

+93+ R. Parker (WA) , vntg 2024

93 Tim Atkin , vntg 2023, 2022, 202

93 R.Parker (WA) , vntg 2023, 2022, 2019
*91 James Suckling , vntg 2022

+93 James Suckling , vntg 2023

LOGISTICS

6 PACK 12 PACK VMF EUROPALLET
18 x 25 x 30,5 cm 120 ¢cs 6 117 ¢cs6
8,8 Kg 950 Kg 930 Kg
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