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Garnacha 2008

The 2008 season was characterised by a mid winter, rainy spring
and fre@h summer, the latter being similar to the prev lous year al-
though guite unusual in the region. The spring rainfall, together with
further precipitation in June, brought about high \e\/m of colour
(when the flower does not fruit) which lowered production and yield.,
However, excelent drainage in the soil and fresh breezes guaran-
teed the general good health of the vines and grapes. Although the
summer was dry, water reserves accumulated over the spring and
the depth of the vines' roots guaranteed correct development of the
grapes. Therefore, despite a low vield, the quality was high. Gent-
e summer temperatures resulted in slow ripening, which brought
about optimum alcohal content and good phenaolic balance, which
is iImportant for a variety such as Garmacha. Manual han/est INto
small crates in the Centenera vineyard, folowed by hand
at the winery.
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Gamacha from the Centenera vineyard, which covers an
area of 3.25 hectares and was planted in 1916.
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once the grapes had been destemmed, there were
taken to tank and underwent cold pre-fermentation maceration.
Natural fermentation followed with the grapes’ own yeast, without
resorting to additives or other corrective measures.
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Natural malolactic fermentation took place on the lees
new, 500-litre French-oak barrels, for a period of 12 months Th e
wine was left to age further in the same barrels for a further 8 mon-
ths.

March 2011, Bottling without clarfiication or fitration.
16-17 °C

A clean and briliant wine with a deep red chemry colour. The tantalizing fusion
of the Gamacha and oak bring together a wide range of complex aromas on the nose; blackioe
my jam, raising, liquorice and cocoa against a mineral background with balsamic nuances of rose
mary and thyme. Notes of orange blossom are revealed as the wine slowly opens up. The wine
packs a punch on the palate. It is elegant, mouth-filing and well structured with a delightful meati
ness and pleasant persistence. A wine with great personality which wil further improve over time.
ldeal as an accompaniment to all kinds of meat, sews, cured meat products, cheese, red tuna, rice
and pasta.



