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WINE DATA
Name DARDELL RED

DO/Appellation TERRA ALTA

Origin Catalonia

Varietals 80% Red Grenache, 20% Syrah

Vintage 2015

Alcohol 14%

Certification Organic

WINERY

Vineyards of Coma d’en Bonet are situated
in an irregular topography, with calcareous
and clay soils of Terra Alta DO. Optimal
conditions for a perfect development of the
vineyards and the production of great
concentration and quality grapes are find
thanks to its location between 350 – 400
meters above sea level, a rainfall that

hardly exceeds 400 mm/ year, and more than 2,000 hours of sunshine
during the entire vegetative cycle.
Pepe Fuster, winegrower of the cellar, was inspired by the wine's
fascination and realized at an early stage the potential of their
autochthonous grapes. After studying winegrowing, he followed the
steps of the family tradition and combining that ancient knowledge
with new techniques began to create his own organic quality wines.

WINE CHARACTERISTICS

Picota cherry red intense color with violet glints. Combination of two
varieties with Mediterranean character for obtaining a young wine with
primary aromas of red fruits.

WINE MAKING

Organic wine made from grapes produced by using ecological
agriculture, all grapes used come from vineyards grown without
chemical fertilizers or synthetic pesticides (fungicide, insecticide or
herbicide), and therefore no residues of these substances are
influencing the final product. Manual harvest. Fermentation during 15
days at 23ºC. Not clarified, light filtration and cold stabilized.

TASTING NOTES

 On the nose, open, a predominance of fruity sensations.
 On the palate, structured, fresh, pleasant, persistent.
 Perfect for pasta, salads and vegetables.
 Service temperature 15-17 ºC  (59-62 ºF)
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