Mas LLunEs

100% Garnatxa roja

It was inspired by the mythical Iberian city of Cypsela, which according to
legend disappeared under the Mediterranean.

The grapes were carefully selected by hand at the time of harvest. The
grape juice was macerated with grape skins for 4 hours before the
fermentation; the must running off due to the effect of gravity was
separated from the rest and taken to the fermentation tanks.
Fermentation lasted for 20 days at a controlled temperature of 17-20°C.
It was clarified and cold stabilized at -32 before being bottled.

Was Llunes Pale rose colour. Floral notes of jasmine, orange blossom, gardenia and
citrus. The palate is a fresh, with volume and persistent.
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