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Organics Wines Products

+ Natura Organic White Wine
VARIETIES: Xarel·lo
ELABORATION
This wine has been made under the strict guidance of the CCPAE (Catalan Council of Organic Agricultural
Production). This means that it complies with the regulations governing organic winemaking techniques. The
production process has been designed to ensure that it fully retains its essential nature. The wine has been
fermented in stainless steel tanks at low temperatures.
Recommended Serving Temperature 10ºC
Alcohol Content 11%
ASPECT
Pale yellow in colour with green hints and brilliance in the glass.
FRAGANCE
Fresh fruit, with touches of ripe fruit mixed with nuts and dried fruit.
TASTE
It is fresh and light, but with sufficient structure to hold up in the mouth. It displays gentle warmth, giving it a
marked southern character.

CERTIFICATIONS:

+ Natura Organic Red Wine
VARIETIES
Cabernet Sauvignon, Merlot
ELABORATION
This wine has been made under the strict guidance of the CCPAE (Catalan Council of Organic Agricultural
Production) and as such adheres to rigorous organic winemaking rules and regulations. The winemaking
process has been aimed at conserving all its natural characteristics. A short barrel-ageing period has given it
power and structure and bottle time has helped to fine it.
Recommended Serving Temperature 18ºC
Alcohol Content 13.50%
ASPECT
Intense violet in colour.
FRAGANCE
Extremely intense aromas recall fruits of the forest, such as blackberries, blackcurrants or blueberries. A
slight touch of roasted notes reveals it time in oak.
TASTE
In the mouth it is powerful, with good body and good alcohol. It retains a large amount of fruit which mixes
with the tannins to convey a sensation of strength, corroborated by a long finish in the mouth.
CERTIFICATIONS:
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Cava Organic

+ Natura Organic Marrugat
VARIETIES : Macabeu, Parellada, Xarel·lo
ELABORATION
A sparkling wine (cava) made from organic grapes. The farming method used in the vineyards complies with
the rules and regulations of the CCPAE (Catalan Council of Organic Agricultural Production). This wine is
made using a base of three traditional grape varieties and has spent 16 months ageing in cellar.
Recommended Serving Temperature 6ºC
Alcohol Content 11.5%
ASPECT
Pale yellow in colour, clear and brilliant in the glass. It has an even carbonic release which can be seen in
the continuous formation of strings of tiny, fine bubbles rising up to the surface of the crown.
FRAGANCE
A sparkling wine of fruity aromas with a good match between the freshness of the fruit and the clean notes of
the varieties used in making it, These in turn combine with those obtained during ageing to give it character,
freshness and a pleasant complexity.
TASTE
It expresses a fresh, light and pleasant sensation. It brings the freshness of the fruit and its varietal features
to the fore. Its good bouquet is accentuated by the tiny bubbles as they pass through the mouth. It is
balanced, pleasant and long.
CERTIFICATIONS:
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D.O. Priorato Wines
+7
VARIETIES: Cabernet Sauvignon, Garnacha, Syrah
ELABORATION
The grapes are harvested by hand according to variety after strict ripening checks. Once fermented in stainless
steel vats for 18 days, the varieties are blended and put into barrels for ageing for a year and then further aged in
bottle.
Recommended Serving Temperature 18ºC
Alcohol Content 14.50%
ASPECT
Deep red in colour which lingers in the glass.
FRAGANCE
The ageing in oak is noticeable, well blended with fruity aromas which give it finesse and complexity.
TASTE
Mouth-filling and complex, smooth and well balanced on the palate. This is a wine which shows slightly smoked red
fruit.

Clos del Mas
VARIETIES: Cabernet Sauvignon, Garnacha, Merlot, Samsó (de cultiu ecològic)
ELABORATION
After a slow fermentation process in stainless steel vats, followed by more than a year of ageing in French and
American oak barrels, this wine was bottled to continue to its ageing and fining process.
Recommended Serving Temperature: 18ºC
Alcohol Content: 14%
ASPECT
Dark mahogany colour with purple tones, clear and brilliant. A very concentrated wine.
FRAGANCE
Intense ripe fruit. As the wine is oxygenated, oak aromas come to the fore, along with light touches of mineral and
spice.
TASTE
Fruit stands out above everything else, yet it is well balanced with the body of the wine. Concentrated, smooth
tannins make for a pleasant mouth-feel.

Clos del Music
VARIETIES : Cabernet Sauvignon, Garnacha, Merlot, Syrah
ELABORATION
The grapes are harvested by hand and then put onto a sorting table in the winery to select the best berries. They
are then put in a cold skin soak in small pre-fermentation vats for three days. The fermentation process lasts 18
days and afterwards the wine is put into French oak barrels for 14 months until it is bottled and continues the
ageing process in bottle.
Recommended Serving Temperature: 18ºC
Alcohol Content: 14.50%
ASPECT
A deep red wine with violet hints. Its intense colour and heavy robe give it a fleshy appearance.
FRAGANCE
A very aromatic wine with minerals and fruit such as forest fruits like blackberry. Once aired, the ageing in oak
gives us smoke and toast. With a more vigorous swirling of the glass, this wine shows us spices, mint and liquorice.
TASTE
Full of character, with an intensely profound body which fills the palate. The touches of fruit are mixed with those
that come from the barrel-ageing. It has a long and lingering finish.

5

CAVAS

(1/2)

MARRUGAT GRAN RESERVA BRUT NATURE
VARIETIES: Macabeu, Parellada, Xarel·lo
ELABORATION
The three grape varieties are fermented separately and then aged in the winery for more than 48 months.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.5%
ASPECT
Pale straw yellow in colour. Brilliant appearance with constant release of fine bubbles forming a crown on
the surface of the glass.
FRAGANCE
Has the special aroma from the second fermentation in the bottle and evolution in the cellar. Extremely fine
and fresh. An aroma from the ageing process that gives it a personality of its own.
TASTE
Still conserves the varietal flavours mingled with those of the ageing process to achieve a perfect balance. It
is fine on the palate with a certain rejuvenating acidity producing a pleasant and extremely harmonious
combination. A fairly long finish in the mouth.

MARRUGAT GRAN BRUT RESERVA
VARIETIES : Macabeu, Parellada, Xarel·lo
ELABORATION
The three grape varieties are sorted and fermented separately. The fermentation process is controlled at low
temperatures in order to achieve maximum expression of fruit. The second fermentation takes place in the
bottle over two years.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.5%
ASPECT
Brilliant appearance with constant release of fine bubbles forming a crown on the surface of the glass. Pale
straw yellow in colour.
FRAGANCE
Tertiary aromas of fresh baking arise from the second fermentation in the bottle, giving it a character of its own.
TASTE
Smooth and silky, its carbonic release gives it freshness and vivacity, resulting in a long finish.

MARRUGAT BRUT ROSÉ
VARIETIES: Garnacha
ELABORATION
Fermentation and maceration of the grapes for more than three weeks. The second fermentation takes
place in the bottle and it is kept for more than one year in the cellar.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.5%
ASPECT
Clear red and pinkish tones. Small bubbles are gently released to form various strings that rise to the
surface.
FRAGANCE
It has a gentle fragrance with smells of fruits, raspberry and blackcurrant. Also noticeable are the tertiary
aromas of the ageing on the lees which give it more wine-like and syrupy features.
TASTE
It is very full in the mouth with a splendid bubbly sensation that fills the whole palate. Red fruit also appears,
even more markedly in the nose. Long finish and great elegance.
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Cavas

(2/2)

MARRUGAT CHARDONNAY
VARIETIES: Chardonnay
ELABORATION
The grapes are sorted and fermented at low temperatures to achieve a wine with maximum expression of
fruit. A second fermentation takes place in the bottle over more than three years.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.5%
ASPECT
Brilliant. Carbonic release is constant and long lasting.
FRAGANCE
Highly intense, recalling perfectly the variety from which it comes. A blend of secondary and development
aromas gives it a unique personality.
TASTE
Intense, profound taste with great character. In the mouth, it gives a marked sensation of fullness and
roundness. A Cava with an ever evolving taste, lingering in the mouth with a totally harmonious finish.

RIMA 32
VARIETIES: Chardonnay, Pinot Noir
ELABORATION
A cava made from selected Chardonnay and Pinot Noir grapes. The must was fermented at low
temperatures to maintain and promote aromas that were specific to the grape variety. A second fermentation
was carried out in bottle for around 24 months.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.5%
ASPECT
Bright, with constant release of fine bubbles forming a compact crown on the surface of the glass.
FRAGANCE
Very complex, powerful and intense. Reminiscent of fruit such as apple, apricot and some delicate tropical
fruit. Under-developed tertiary aromas appear from the ageing, which will improve with time.
TASTE
Splendid explosion of bubbles in the mouth. Pleasant and fresh, with good body making it a cava with heaps
of personality.

SUSPIRUM BRUT NATURE GRAN RESERVA
VARIETIES: Chardonnay, Macabeu, Parellada, Xarel·lo
ELABORATION
Made from the three classic varieties of the Penedès winemaking region with the addition of some
Chardonnay. Time spent in the cellar during the second fermentation was around four years.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.5%
ASPECT
Clear with golden yellow tones. Small bubbles are gently released to form various strings that rise to the
surface.
FRAGANCE
Intense aroma of exotic fruit, typical of the Chardonnay grape variety. Also noticeable are the tertiary aromas
of the ageing on the lees which give it more fresh bakery and syrupy features.
TASTE
In the mouth it is very complete with good body. On the palate, it is interesting to note the very fine, regular
bubbles. It is silky with definite hints of ageing. One can also perceive fruit flavours and an elegant and long
finish.
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Sparkling Wines
REYNAL SOFT WHITE
VARIETIES: Macabeu, Parellada, Xarel·lo
ELABORATION: Wine made using the three typical grape varieties of the area. Once fermented, the wine undergoes a second fermentation. It is
then stabilized and bottled. This wine has been made by PINORD using the Charmat process. This system means that once the grape must has
undergone its first alcoholic fermentation it undergoes a second fermentation in isobaric tanks. This creates carbon dioxide (C02) which will only be
released once the bottle is opened.
Recommended Serving Temperature: 6ºC and 8ºC.
Alcohol Content: 10% vol.
ASPECT : Greenish yellow in color with a gentle release of bubbles.
FRAGANCE: Great intensity. Citrus fruit aromas come to the fore as well as some apple and pineapple with touches of Seville orange and
grapefruit.
TASTE: This is an attractive wine which is fresh but at the same time displays some conserved fruit flavors such as conserved peach. It is
harmoniously combined with a very pleasant finish.

REYNAL ROSÉ
VARIETIES: Garnacha, Tempranillo
ELABORATION: Wine made using the two typical grape varieties of the area. Once fermented, the wine undergoes a second fermentation. It is
then stabilised and bottled.. Recommended Serving Temperature : 6ºC
Alcohol Content: 10.50% vol.
ASPECT: Brilliant ruby pink where, one can clearly see the fine bubbles which are given off.
FRAGANCE: Complex. Fruity aromas such as raspberry or strawberry which occur during fermentation stand out as well as the aromas of the
grape varieties used.
TASTE: Slight sweet entrance, reaching a good balance between acidity and body with the alcohol. The bubbles give it a fresh note.

REYNAL RED
VARIETIES: Garnacha, Tempranillo
ELABORATION: Wine made using the two typical grape varieties of the area. Once fermented, the wine undergoes a second fermentation. It is
then stabilised and bottled. Recommended Serving Temperature : 6ºC
Alcohol Content: 11.50% vol.
ASPECT: Brilliant colour with deep red tones. The tiny bubbles form a small crown on the surface, which is characteristic of a well made
naturally fermented pearl wine.
FRAGANCE: its primary aromas are dominated by the Grenache grape with a floral backdrop due to its youth.
TASTE: In the mouth it is smooth with a slight effervescence. Refreshing and flavorsome, this wine is different and informal.

MOSCATO MEDITERRANEAN
VARIETIES: Moscatel de Alejandría
ELABORATION: This wine is made from Muscat of Alexandria grapes and is fermented at 10ºC. Later on, the wine is kept at cold temperatures
and then bottled.
Serving Temperature: 8ºC
Alcohol Content: 4.5% vol.
ASPECT: Pale yellow with fine bubbles.
FRAGANCE: Intense, clean and fresh with lots of white blossom, tropical fruit and touches of ripe stone fruit and a little quince preserve.
TASTE: Sweet in the mouth, but not heavy, very fresh with a pleasant effervescence. Very crisp and juicy fruit.

LA NANSA ROSÉ
VARIETIES: Garnacha, Merlot
ELABORATION: The grapes are sorted, pressed and fermented. A second fermentation is carried out which results in fine bubbles in the wine.
Recommended Serving Temperature: 6ºC
Alcohol Content: 11.00% vol.
ASPECT: Intense red in colour, with crimson-violet undertones with some bubbles.
FRAGANCE: Light aromas of fresh fruit together with touches of red fruits of the forest.
TASTE: In the mouth it is strong and the aromas of red fruit such as raspberry, redcurrant and blackcurrant come to the fore forming a smooth
and fine combination that is extremely easy to drink.

LA NANSA WHITE
VARIETIES:Chardonnay, Macabeu
ELABORATION: The grapes are sorted, pressed and fermented. A second fermentation is carried out which results in fine bubbles in the wine.
Recommended Serving Temperature: 6ºC
Alcohol Content: 10.50% vol.
ASPECT: Clear and crystalline, pale yellow in colour, with greenish tones. Fine bubbles are given off and rise to the surface to form a slight crown.
FRAGANCE: Intense fruity aromas dominated by green banana, apple and apricot. The influence of the Chardonnay grape helps to give it an
elegant perfume.
TASTE: A fresh, fine palate in which the different fruit continue to stand out, yet harmoniously integrated. Its very fine bubbles make it attractive
and refreshing, with sufficient body and a long aftertaste to leave an extremely balanced final sensation.
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Clos de Torribas Wines
CLOS DE TORRIBAS WHITE
VARIETIES: Macabeo, Parellada, Xarel·lo
ELABORATION:
Made mainly from Xarel·lo grapes. Fermented at low temperatures and once stabilized, it is swiftly bottled so as not to lose
any of its characteristics.
Recommended Serving Temperature : 10ºC
Alcohol Content: 10.5%
ASPECT: Yellow with greenish tones. Clear and brilliant.
FRAGANCE: Great aromatic intensity and fruity flavors. Citric flavors come to the fore as well as pineapple and banana. It is smooth and elegantly
perfumed.
TASTE: Fresh, harmonious, elegant and well balanced palate.

CLOS DE TORRIBAS ROSÉ
VARIETIES: Cabernet Sauvignon, Merlot, Tempranillo
ELABORATION: Grape varieties are fermented separately at low temperatures. After blendiing, the wine is stablilised and quickly bottled in
order to keep the maximum freshness of a young wine. Made from organic grapes and under the strict guidance of the CCPAE (Catalan
Council of Organic Agricultural Production). Recommended Serving Temperature: 10ºC
Alcohol Content: 11.5%
ASPECT: Clear and deep red in colour.
FRAGANCE: Intense spice and barrel flavours stand out. If we swirl the glass, more fruity aromas appear which are typical of the Tempranillo
variety coupled with fruits of the forest.
TASTE: A light wine, full of character. The Tempranillo grape gives it a unique personality, leaving one with a smooth palate and balanced
freshness.

CLOS DE TORRIBAS RED CRIANZA
VARIETIES: Tempranillo
ELABORATION
Fermented slowly in stainless steel tanks – skin soak of around 15 days. The wine was then aged in oak for around 10 months. Bottle aged for
more than one year to achieve more rounded tannins.
Recommended Serving Temperature : 18ºC
Alcohol Content: 12.5%
ASPECT Brilliant dark red colour with touches of ochre.
FRAGANCE The oak stands out coupled with intense spice. If we swirl the wine in the glass, we get aromas which are typical of the Tempranillo
grape variety as well as fruits of the forest.
TASTE A gentle palate with moderate ageing. The oak is well balanced to maintain the wine’s freshness. Touches of cedar and oak. As the wine
ages, smooth tannins come out in the retro nasal stage.

CLOS DE TORRIBAS RESERVE RED
VARIETIES: Tempranillo
ELABORATION Each grape variety is fermented separately. Post fermentation maceration with the skins can last between three weeks and a
month depending on the variety. The wine is then blended. Once the various rackings for fining and stabilising have been carried out, the wine is
sent to oak barrels for 12 months. After this, the wine is bottled and is bottle aged for a minimum of two more years.
Recommended Serving Temperature : 18ºC
Alcohol Content: 12.5%
ASPECT A clean wine with deep brick tones.
FRAGANCE The intense barrel aromas stand out along with certain fruity characteristics.
TASTE A very classical Bouquet for a Reserva wine. In the mouth it stands out as a powerful, robust wine. Touches of liquorice are combined with
strong tannins.

CLOS DE TORRIBAS CABERNET SAUVIGNON RESERVE
VARIETIES: Cabernet Sauvignon
ELABORATION Aged in oak for 14 months and then bottled and bottle aged for two more years before releasing, thus achieving optimum
ageing benefits.
Recommended Serving Temperature : 18ºC
Alcohol Content: 12.5%
ASPECT De color granate con tonos violáceos, limpio y brillante.
FRAGANCE Intense aromas of raisins and jams with light touches of oak. As we air the wine, varietal aromas come forward such as clove
or pepper.
TASTE A gentle palate with moderate ageing. The wine is full bodied and well balanced with the oak. A long finish and intense body leaves
one with a pleasant taste in the mouth
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Diorama Wines
DIORAMA CHARDONNAY
VARIETIES: Chardonnay
ELABORATION Harvested in the early morning to maintain the grapes’ freshness. The grapes are quickly taken to the winery where they are
pressed to extract the must. The must is then fermented in stainless steel vats at low temperatures for three weeks. After clarifying, the wine is
stabilized and is filtered before bottling.
Recommended Serving Temperature : 10ºC
Alcohol Content: 13.5%
ASPECT Intense, shining yellow colour.
FRAGANCE This wine has intense tropical aromas such as pineapple, passion fruit and banana.
TASTE Predominantly the grape variety stands out in combination with the influence of the warm Mediterranean climate. Long in the mouth and
very harmonious.

DIORAMA MERLOT
VARIETIES: Merlot
ELABORATION Once the grapes have been taken to the winery and have been de-stemmed, the must is sent to vats where it will soak on
its skins for a few days. After this, it is fermented and the skins are pressed once the fermentation process is finalised. The wine is racked
several times and then sent to oak barrels for four or five months and then bottled.
Recommended serving temperature: 18ºC
Alcohol Content: 14%
ASPECT Clean, with violet and mahogany tones.
FRAGANCE This wine is a mix of the typical aromas the grape varieties give, coupled with the aromas from the barrel-ageing. We can find
raspberry or cherry as fruit aromas and vanilla and light toast from the barrel.
TASTE In the mouth this wine is very complex with some body, yet with a delicate mouth feel.

DIORAMA SYRAH
VARIETIES: Sirah
ELABORATION The grapes are taken to the winery, de-stemmed and put in vats for a week-long soak with skins to get a full extraction of fruit
and some tannins. After this, the skins are pressed and the must finishes fermenting and after two or three rackings, it is aged for three or four
months in oak barrels. Finally the wine is bottled to keep all its flavours in tact.
Serving Temperature: 18ºC
Alcohol Content: 12.5%
ASPECT Crystal clear with violet and bluish hints.
FRAGANCE Very fruit forward, especially blackberries and violets. If we continue to aerate the wine in the glass during tasting, touches of dried
figs and chocolate appear.
TASTE It is a delicious wine in the mouth. Red fruits and jams stand out above its less intense, rounded tannins.

DIORAMA CABERNET SAUVIGNON
VARIETIES: Cabernet Sauvignon
ELABORATION Organic wine which complies with the CCPAE (Catalan Council of Organic Agricultural Production) guidelines. After receiving the
grapes at the winery, they are put in a vat for a brief skin soak in order to extract maximum varietal characteristics. The skins are then pressed and
the must is fermented in vat at low temperatures.
Recommended Serving Temperature: 10ºC
Alcohol Content: 12.5%
ASPECT Ruby coloured with hints of pink.
FRAGANCE An intense aroma of strawberry which gives it character. There is also clearly blackcurrant and red liquorice.
TASTE It is pleasant in the mouth, thanks to its intense fruity style which gives it power and personality. At the same time, it is smooth in the
mouth, with a good balance between its body and its acidity. It has a big and lasting finish.

DIORAMA – EL JUEGO DE LOS AROMAS
La colección DIORAMA PINORD se presenta en tres estuches de lujo con dos vinos diferentes cada uno.
Además, los estuches contienen cuatro frascos
de esencias, que corresponden a los aromas más característicos de los dos vinos de cada estuche, para
ayudarle a familiarizarse con ellos y distinguirlos.
También se incluye una pequeña guía de cata con los primeros consejos para iniciarse en este apasionado
mundo.
Es una colección de seis vinos monovarietales procedentes en su mayoría de viñas ecológicas, que presentan los
aromas característicos, fáciles de percibir y diferenciar, que aportan las diferentes variedades de uva.
Pinord los ha elaborado y recogido en esta Colección para ofrecer, tanto a expertos como a neófitos, la
oportunidad de desarrollar su capacidad olfativa y reconocer con facilidad el enorme abanico aromático que
presenta cada tipo de vino.
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Gaudiana Wines

GAUDIANA RED
VARIETIES: Tempranillo
ELABORATION
The wine is fermented and left in contact with its skins at a low temperature for about twenty days. It is then
bottled.
Serving Temperature: 18ºC
Alcohol content: 12%
ASPECT
A dark violet colour.
FRAGANCE
Intense, reminiscent of fruits of the forest.
TASTE
Concentrated and with body. On the palate, it also offers notes of very ripe fruit.

GAUDIANA ROSADO
VARIETIES: Tempranillo
ELABORATION
The wine is fermented at low temperatures to bring out maximum aromas. It is then bottled.
Recommended Serving Temperature: 10ºC
Alcohol Content: 11,50%
ASPECT
Strong pink colour, brilliant with red hints.
FRAGANCE
Consistent, fresh and powerful.
TASTE
Clean-tasting on the palate, dry, with good body and a pleasant taste.

GAUDIANA BLANCO
VARIETIES: Macabeu, Parellada, Xarel·lo
ELABORATION
Wine fermented at low temperatures to achieve maximum aromas which is then bottled.
Recommended Serving Temperature: 10ºC
Alcohol Content: 10.50%
ASPECT
Brilliant with a slightly greenish yellow hint.
FRAGANCE
Fresh and fruity, reminiscent of the varieties from which it is made, along with citric aromas.
TASTE
Slightly acid on the palate, giving it a young character. Pleasant and light.
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Chateldon Wines

CHATELDON RESERVA
VARIETIES: Cabernet Sauvignon
ELABORATION
This wine was aged in oak for 14 months and then bottled and cellared for two years before release.
Recommended Serving Temperature 18ºC
Alcohol Content 12.5%
ASPECT
Deep red in colour with violet undertones; clear and brilliant.
FRAGANCE
Intense aromas of raisins and jams with slight traces of oak. If you swirl the glass round, more varietal aromas and spicy notes such as clove or
pepper will appear.
TASTE
A gentle palate with moderate ageing. The flavours due to its ageing stand out in good balance with the body of the wine. A long finish and intense
full body leave a pleasant flavour in the mouth.

CHATELDON GRAN RESERVA
VARIETIES: Cabernet Sauvignon, Merlot
ELABORATION
The grapes used to make this wine come from our Muntanyans estate vineyard. They go through a meticulous production process with a
maceration time of no less than three weeks. This wine has been aged in oak for over two years. The final wine is bottled, after which it continues
to age in the bottle for three more years.
Recommended Serving Temperature 18ºC
Alcoholic Content 13.5%
ASPECT
Dark reddish brown in colour with some mahogany undertones.
FRAGANCE
An extremely complex and harmonious wine in which the aromas from its long period of ageing stand out. Once aerated, notes of oak barrel,
spices and fruit appear.
TASTE
In the mouth it is a well balanced wine. Its ripe fruit and tannins afford it a very pleasant velvety feel which help to give it a very long finish.

PI DEL NORD
VARIETIES: Cabernet Sauvignon
ELABORATION
The Cabernet Sauvignon grapes were sorted grape by grape before being made into wine and then left to rest for 24 months in French oak
barrels. The wine was then bottled to continue its ageing process in the darkness of our cellars. A far from conventional wine based on the whim
of Juan José Tetas, who has wanted to make a very different wine, full of personality.
Recommended Serving Temperature: 18ºC
Alcohol Content: 13%
ASPECT
Dark mahogany in colour with certain deep red undertones.
FRAGANCE
Highly structured with a concentration of flavours. Its tannins are powerful with notable quality, yet are elegant and robust at the same time.
TASTE
With its own individual character and a long finish, bursting with undertones that gradually make their appearance once the glass has been
oxygenated.
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Kosher wines
Kosher, is a Yiddish word (Jewish or Hebrew), which means “pure”. This term is used to describe food and drink which have been made
in accordance to the requirements of Jewish religion.
The whole winemaking process, from looking after the vines, the harvest, the fermentation process, the ageing and the bottling process must
be supervised by a qualified person, that’s to say, a Rabbi.
Some of the conditions which must be complied with are: the vineyards must be at least four years old; the grapes must be harvested by
hand and be carefully sorted, rejecting any grapes which are not healthy and are perfectly ripe. Only the Rabbi is allowed to manipulate the
wine as well as the pressing of the skins and only stainless steel fermentation tanks may be used. All bottles must be brand new and made
under supervision of the Rabbi who will then guarantee the origin of the bottles.
In fact, kosher wine is no different from any conventional wine in terms of the winemaking processes and grape varieties. What makes them
special is the need to have the Rabbi’s acceptance and guarantee that the wine has been made according to demanding kosher quality
control

ANFITEATRO CRIANZA D.O.Q. PRIORAT
VARIETIES: Cabernet Sauvignon, Garnacha, Syrah
ELABORATION : After several ripening checks, the grapes are harvested by hand according to variety. Only healthy, ripe
grapes are picked. Following a fermentation process of 21 days in small vats, the wine is blended and put into French oak
barrels for 14 months with various rackings. The ageing process continues in the bottle. Recommended Serving
Temperature 18ºC Alcohol Content 14.50%
ASPECT A wine with a deep purple robe with reddish hints.
AROMA Robust and powerful, with oak initially, followed by pleasant aromas of ripe fruit as well as spicy hints. As the wine is
swirled in the glass, a mellow fruitiness appears.
TASTE Mouth-filling and vigorous, with lingering tannins and touches of wild berries.
CERTIFICATIONS

TAANUG CAVA
VARIETIES: Macabeo, Parellada, Xarel·lo
ELABORATION: Three grape varieties are used and fermented separately – Macabeo, Xarel·lo and Parellada. These are then
blended and a second fermentation takes place in bottle for more than 12 months.
Stainless steel fermentation tanks are filled with water, emptied
and re-filled every 24 hours over a 3 day period. Each tank is sealed and stamped twice with a “Kosher” emblem. The
grapes are picked by hand and all winery work (from pressing and fermenting the grapes with “Kosher for Passover”
yeasts, to filtering, cold stabilisation, fining and bottling, are carried out by a rabbi.
ASPECT: A bright, pale yellow, straw coloured cava with considerable effervescence of small and medium-sized bubbles.
AROMA: Intense aroma with a character of its own.
TASTE: Long lasting foam. A fresh palate with fruity aromas from the bottle ageing. Smooth, silky and fresh. Long-lasting in the
mouth. D.O. CAVA.
CERTIFICATIONS

TEMPRANILLO ROSÉ
VARIETIES: Tempranillo
ELABORATION: Fermented on its skins for 20 days, this wine is then quickly stabilised and bottled in order to maintain
the maximum freshness of a young wine.
Stainless steel fermentation tanks are filled with water, emptied
and re-filled every 24 hours over a 3 day period. Each tank is sealed and stamped twice with a “Kosher” emblem. The
grapes are picked by hand and all winery work (from pressing and fermenting the grapes with “Kosher for Passover”
yeasts, to filtering, cold stabilisation, fining and bottling, are carried out by a rabbi.
ASPECT: Bright garnet with purple reflections.
AROMA: Intense aroma, reminiscent of forest fruit.
TASTE : In the mouth it is full-bodied and concentrated. On the palate it offers hints of red berries.

CERTIFICATIONS
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Kosher wines
TAANUG TEMPRANILLO CRIANZA
VARIETIES:: Tempranillo
ELABORATION: Red wine fermented and macerated for 15 days. Then spend time in barrel and bottle.
Stainless steel fermentation tanks are filled with water, emptied
and re-filled every 24 hours over a 3 day period. Each tank is sealed and stamped twice with a “Kosher” emblem. The
grapes are picked by hand and all winery work (from pressing and fermenting the grapes with “Kosher for Passover”
yeasts, to filtering, cold stabilisation, fining and bottling, are carried out by a rabbi.
ASPECT: Bright ruby
AROMA: Stresses the aroma of oak and spice intensity. Shaking the cup appear vinous aroma, varietal and berries.
TASTE : Light wine, but with character. With a personality that leaves a smooth palate with balanced freshness.
CERTIFICATIONS

TAANUG CABERNET MERLOT CRIANZA
VARIETIES: Cabernet Sauvignon, Merlot
ELABORATION: Fermented on its skins for around 15 days, this red wine is then barrel aged and bottled.
THE KOSHER WINEMAKING PROCESS Stainless steel fermentation tanks are filled with water, emptied and refilled every 24 hours over a 3 day period. Each tank is sealed and stamped twice with a “Kosher” emblem. The
grapes are picked by hand and all winery work (from pressing and fermenting the grapes with “Kosher for Passover”
yeasts, to filtering, cold stabilisation, fining and bottling, are carried out by a rabbi.
ASPECT: Cherry color and violet
AROMA: Aromas of red fruits: blackberries, gooseberries and blueberries. A touch of toasted denotes its time in oak.
TASTE: The palate is powerful and full bodied. The fruit mixes with the tannins, conveying a sense of strength. Long
lingering aftertaste.

CERTIFICATIONS

TAANUG WHITE.
VARIETIES: Macabeo, Parellada, Xarel·lo
ELABORATION: Wine fermented at low temperatures to achieve maximum aromas which is then bottled.
Recommended Serving Temperature: 10ºC
Alcohol Content: 10.50%
FOOD AND WINE PAIRING: Rice fish, Mixed rice, Crustaceans, Molluscan shell, Pasta with pesto sauce, Pasta with
tomato sauce, Pasta with creamy sauces, Pasta with marinara sauce, Whitefish, Fish with sauce, Pizza
ASPECT: Brilliant with a slightly greenish yellow hint.
AROMA: Fresh and fruity, reminiscent of the varieties from which it is made, along with citric aromas.
TASTE: Slightly acid on the palate, giving it a young character. Pleasant and light.

CERTIFICATIONS
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D.O. Wines
VAQUOS COSECHA D.O. RIBERA DEL DUERO
VARIETIES: Tempranillo
ELABORATION
Made using Tinta Fina grapes from over 35 year old vines, the grapes are harvested by hand, choosing only the ones which conserve intense aroma and fruit
concentration which will guarantee a high quality wine. The wine undergoes a maceration period of 21 days at a controlled temperature of 23 ºC.
Recommended Serving Temperature: 18ºC
Alcohol Content: 13.5%
ASPECT
Intense and bright deep red.
FRAGANCE
A wide range of red fruit aromas, with hints of mineral and liquorice.
TASTE
In the mouth, it is intense, fleshy and mouth-filling, offering up fruity sensations, with a silky mouth feel and balanced acidity.

VAQUOS ROBLE D.O. RIBERA DEL DUERO
VARIETIES: Tempranillo
ELABORATION
Made using Tinta Fina grapes from over 35 year old vines, the grapes are harvested by hand. The wine is fermented on its skins for a period of 21 days at a
controlled temperature of 23ºC and then put into American and French oak barrels for 4 months.
Recommended Serving Temperature: 18ºC
Alcohol Content: 14%
ASPECT
Intense Bigarreau cherry red, brilliant and clear with a violet robe.
FRAGANCE
In the nose it is very complex and filling. Aromatic fruit aromas – fresh red berries – and liquorice complement each other. There are also touches of vanilla and
spice. Lingering finish.
TASTE
In the mouth it is smooth, well structured and offers a pleasant balance between the fruit and the barrel.

VAQUOS CRIANZA D.O. RIBERA DEL DUERO
VARIETIES: Tempranillo
ELABORATION
Once the grapes are harvested by hand, they are put first into a maceration vat to retain aromas followed by 21 days of fermentation at a controlled temperature of 23ºC.
The wine is racked and put into French and American oak barrels for 14 months and then bottled for further ageing.
Recommended Serving Temperature: 18ºC
Alcohol Content: 13.5%
ASPECT
Bigarreau cherry red with a hint-of-blue robe.
FRAGANCE
The primary red fruit flavours combined with nuts mix perfectly with vanilla, spices and cocoa developed during the barrel ageing.
TASTE
Mouth-filling, fleshy and voluptuous. Excellent balance between tannins and acidity. Pleasant mouth-feel and lingering finish and retro-nasal perception.

PAZO ROSQUEIRA D.O. RIAS BAIXAS
VARIETIES: Albariño
ELABORATION
Once harvested, the grapes are sorted on a manual sorting table and then de-stemmed. The grapes follow a refrigerating process where they are cooled down to a
temperature of 5ºC. This is the optimum temperature for the grape to rest during a maceration process of around eight hours. After maceration, the grape is pressed and
the must extracted and put into stainless steel vats at a controlled temperature of 18ºC. Once the fermentation is over the wine is racked to eliminate any solids.
Recommended Serving Temperature 10ºC
Alcohol Content %
ASPECT
Greenish yellow colour, bright and clean with good intensity.
FRAGANCE
Extraordinarily aromatic, with great depth and elegance. Wide and flavoursome, it gives off a series of aromas which are subtle yet fragile. The primary aromas of the grape
take precedence.
TASTE
Fresh with a certain syrupy feel. Sufficient acidity to keep it lively and flavoursome without losing its special delicateness for some time. Satisfying retronasal which is
elegant and complete. Floral touches are combined with freshly peeled fruit.

DIORAMA GARNACHA TINTA CON D.O. TERRA ALTA

VARIETIES: Garnatxa negra
ELABORATION
Wine made within the Terra Alta wine appellation (D.O. Terra Alta) from organic vineyards under the auspices of the CCPAE (Catalan Council of Organic Agricultural Production). The grapes reach the
winery, where they are de-stemmed and put into vats for ten days. Following fermentation, the skins are pressed and the wine is racked several times to stabilise it. It spends a couple of months in
barrel to bring out tannins and colour before it is filtered and bottled.
Recommended Serving Temperature: 18ºC
Alcohol Content: 14.5%
ASPECT
Bright violet and pink tones with little robe.
FRAGANCE
Lots of cherry and red fruits. If we add oxygen, we notice spice, cinnamon and jammy aromas.
TASTE
This is a light wine with soft fresh tannins. It offers a sensation of great finesse with pleasant fruit flavours.

DIORAMA GARNACHA BLANCA CON D.O. TERRA ALTA
VARIETIES: Garnacha Blanca
ELABORATION
Wine made within the Terra Alta wine appellation (D.O. Terra Alta) from organic vineyards. Once the grapes are picked, they are taken to the winery where they are quickly pressed to extract the must. The
must is fermented at low temperatures for around three weeks and the resulting wine is fined, filtered and stabilised before bottling.
Recommended Serving Temperature : 10ºC
Alcohol Content: 12%
ASPECT
Bright clean pale tones with touches of yellow and grey.
FRAGANCE
Intense fruity aromas of banana and apple, but also citric fruit and dried fruit and nuts which are very true to the Grenache grape variety.
TASTE
This is a powerful white wine in the mouth, well structured with optimum balance between acidity and body. A very long and pleasant finish.
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