Selenita Nit
2016

Viticultura

Vinevarp: Capcanes & Tivissa

Locarron: LLaberia mountain range
Varreries: Garnacha & Syrah

Roor Stock: 110 Richter

YeAR oF prANTATION: Average of 83 years
MARK OF PLANTATION: 1.2 X 1.5 meters
Tvpe or sorr: Clay and calcareous pebbles
Depra: 2 meters

AI]l'['I'U DE: 4100 meters

Orientarion: North

2016

Rarnrarr: 480 1/m?

Ferririzer: No

Trearvents: Sulphur (minimum dose)
Propucrion: 4,000 kg/Ha

Enology

Courace: Garnatxa 70% & Samsé 30%

FermEeNTATION: 10 days. Estudy of
temperature in aromatic and
polyphenolic extraction

Macerarion: 15 days. Shorts pump over.
Keeping the skin humid

Time 1n woop: 18 months (French Oak)

Analitic

ArconoL: 14.5 %

TarTARIC ACIDITY: 6.2 g1/]
VoraTiLE AcIDITY: 0.73 g1/l

First certified organic wines of Montsant.
The vineyard, 20 to 75 years old, is located
in the Llaberia mountain range (natural
park), among Capcanes and Tivissa, su-
rrounded by forest. Every summer after-
noon, a wind coming from the Mediterra-
nean called “Marinada” cools down the
temperature a give to the wines a special

freshness.
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