
B O D E G A S

TECHNICAL SHEET
• Alcoholic Level: 12,5 %
• Volatile Acidity: 0,40 g/l
• Total sulfur: 52 mg/l
• Total Acidity: 5,22 g/l in tartaric  
 acid.
• Reducing sugars: 1,3 g/l
• pH: 3,44
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Traditional red wine made exclusively with our 
majority local red variety

Listan Negro, endemic and present on all the 
islands of the archipelago, but in these clay 
soils, at this altitude and in this climate where 
it manifests all its power and splendor. The har-
vested and hand-selected grapes from centu-
ry-old vines cultivated in uncultivated stan-
ding, at optimal maturity, are vinified with mi-
nimal intervention in stainless steel. The result 
is a true delight for wine lovers, an emotional 
tribute to tradition and passion for growing vi-
nes. 

Bright cherry red color, clean, with a medium-
high layer. On the nose, an explosion of youth 
with a balanced combination of red fruits and 
the herbaceous characteristics of varietal dried 
fig leaves. On the palate, it is balanced, with su-
fficient acidity and a very fine and elegant tan-
nin that leaves the palate very pleasant, persis-
tent and clean, ready for a new drink. Retrona-
sally it is fruity and very frank. 

TASTING

Ideal to accompany the most diverse dishes, 
highlighting their flavors and adding a layer of 
complexity to the gastronomic experience. 

HARMONY
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