===
DOMECAQ

NeSS2A
DSMECQ |

i

IMPORTED
RED WINE
SELECTED HARVEST

2022

B 4
/// / //, C///////A///
MEXICO

BODEGAS DOMECQ AND VINEYARDS
MEXICO est. 1972

DOMECQ CHATEAU RED WINE

VINTAGE: 2022

Grape Varieties: 66% Cabernet Sauvignon / 17% Merlot / 17% Nebbiolo
Classification: Dry wine / Multivarietal aged blend

Origin of the grapes: Valle de Guadalupe

Vine age: 20 to 40 years

Aging: 12 months

Oak type: French oak

Alcohol content: 13.8% alc./vol.

VITICULTURE

Sourced from two remarkable vineyards in Valle de Guadalupe and Valle de Calafia,
the grapes are hand-harvested and carefully selected cluster by cluster to
guarantee top quality

WINEMAKING

In the winery, grapes are gently destemmed to separate berries from stems before the must
is transferred to fermentation tanks.

A gradual cooling initiates pre-fermentation maceration, extracting the compounds that
enhance structure and longevity.

Open pump-overs during fermentation help preserve the wine’s fresh fruit profile. After
fermentation, the wine rests in French oak barrels for at least 12 months, achieving depth and
harmony.

Only the barrels with the most complex aromatic profiles are chosen for the final blend,
resulting in a well-balanced and expressive wine.

SERVING & PAIRING

Best served at 60°F. Perfect to accompany game meats, sweet and spicy
flavors like Oaxacan mole negro, creamy pasta dishes, and aged cheeses.

SIGHT: Clean and brilliant cherry-red color with medium intensity; the rim

displays slight violet reflections.

NOSE: Red fruits stand out on the first nose, balanced by subtle hints of
@ violet, hibiscus, spice, and a finishing note of freshly roasted coffee

PALATE: Bold at the start, with a well-defined mid-palate and firm yet
‘ balanced acidity. Displays remarkable balance between alcohol, acidity, and

fruit, supported by smooth, rounded tannins. The aftertaste brings hints of
chocolate and strawberries.
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