Grape Variety:
85% Carignan, 15% Ruby
Cabernet

Origin;
Valle de Guadalupe & Nuevo
San Vicente

Alcohol:
13 %

XA RED

VINEYARDS

Both varieties are harvested at optimum point of maturity to ensure that
the best grapes are used in the blend. 2017 saw more rainfall than in
previous years allowing the vineyard to produce both good quality and
quantity. The grapes sourced from both valleys; Valle de Guadalupe
and Nuevo San Vicente, showed good health conditions due to overall
climatic stability.

WINEMAKING

Special care is taken with the must in the production of this wine to
ensure that the fruit is preserved. Fermentation is carried out separately
for each variety under strict temperature control and malolactic
fermentation is carried out to give the wine more complexity.

TASTING NOTE

This wine shows a ruby red color. The nose is dominated with fresh red
fruits such as cherry. Strawberry, raspberry and some subtle spicy
notes. On the palate it is fresh and vivacious with red fruits.

Ideal with roasted meats, pastas, pizza, tacos and lightly seasoned
Mexican cuisine.
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