BORSAQ®

SELECCION

Variety:
Grenache, Tempranillo, Syrah.

Characteristics of the vineyard:

Vineyards with an age of 15 to 25 years on
stony and slimy soils with clay and limestone.

Elaboration:

Pellicular maceration during 3-4 days and in
total between 10-12 days.

Separate fermentation of each variety in
stainless steel tanks at a controlled temperature
of between 22°0-24° C.

Tasting notes:

Cherry red with violet nuances.

Has a ripe fruit nose with floral tones.

Full bodied wine, spicy and with a complex
and long aftertaste.

Drinking temperature:

16° C.

BO R SA(

SELECGCION

2019

GUIA 2021
DE VIN()EE GOURMETS

— Oct 2020 —

Asociacion Espaiola de Periodistas
y Escritores del Vino

i 202] — Qe

hﬂ AEPEV  DEESPANA &
[

2020

JAMESSUCKLING.COMY

— Feb 2021 —

. o1
VINOUS

— Feb 2021 —

¥ CONCURSO e
INTERNACIONAL DE VINO e
GRAN
/ARCILLO Rsis
— Sepr 2021 — Saygs”
GUIA 2022
DEE VIN()SE; GOURMETS %
— Oct 2021 —
I Semaana Vilikiniey, CIB
— Jun 2022 —

Decanter ¢f

‘World Wine Awards
— Feb 2021 —

~ - INTERNATIONAL 90
WINE CHALLENGE

— Feb 2021 —

2020

JAMESSUCKLING.COMY

— Jun 2021 —

sjujod

GUIAPENIN

— Jun 2021 —

— Jun 2021 —

VINESPANA
— Jun 2021 — //

Thedth .
CAKURA
.. Japan Women's$*Wine Awards Gold

— Jun 2023 — a

19 CONCOURS INTERNATIONAL

CRENACHESY /2
‘DUMonds ﬂ\% WEDAL -

kZ
\% c"/
N %es pu 'Y“/

— Jun 2023 — h

Pzl
oo Sl @

— Jun 2022 —
VINESPANA
— Jun 2022 — /

JAMESSUCKLING.COMY

— Jun 2022 —

5% PREMIOS

BACO

2023 —

. . Lo - %”'ﬁnuJ
Premiado entre los mejores vinos jovenes de Espaiia




