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Confianca 2019

Motivation: worshiping the Red Grenache, the first step on the seasonal path
of making wine, the first interpretation of a whole year of work on earth
embracing the value of trust, and jumping into the void of the unknown year
after year to keep flying in its sky, where the color is the pink of the sun that
sets to be reborn in a new day full of Confidence.

Limited edition: 1,995 bottles

Grape: 100% Red Grenache

Agriculture: organic with biodynamic criteria
Vineyard: 5o-year-old bush vines

Places: Prat d’Egna, Agullana (Alt Emporda)
Height: 290 m.

Terrain: sandy granite

Winemaking: manual harvest in boxes of 15 kg -maceration with skins for 3 days, very soft
pressing, fermentation 40% amphora, 60% stainless.

Fermentation: spontaneous (autochthonous yeast)
Aging: stainless deposit on fine lees

Fermentation container: stainless, amphora
Unfiltered, total sulphites: 8 mg/|.

Alcoholic grade: 12%
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