
Merlot y Syrah

14 % Vol.

Limestone, en Minorquin marés.

Torralbenc Red 2021 has been made with grapes from the estate's 
oldest plots, harvested and selected by hand. Each variety is 
vinified separately in stainless steel tanks, where the wine 
completes malolactic fermentation. It is aged for eight months in 
French oak barrels. Subsequently, the blending of varieties takes 
place. Before being marketed it remains in the bottle for a minimum 
of eight months.

Red wine with a ruby red colour and medium depth. On the nose, 
red and black fruit, black pepper, eucalyptus, tobacco leaf and 
toasted tones. The palate is fresh with good structure and a long 
finish.
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