Genium Fresc 2009

D.O.Q. Priorat
Grapes: 80% Garnacha,
20% Carinena niu

CELLER

FRESC]

PRIORAT eevcnisncs st usreas
155v0] 754

Made from typical
grapes of the region,
looking to create a wine similar to that made in
the winemaker’s youth in Priorat; fresh, look-
ing to express the nuance and flavors of Gar-
nacha with a touch of Carinena.

The wine is made from estate-grown, hand-
harvested grapes from vines between 10 and
20 years old and aged for 3 months in third and
fourth fill Allier oak barrels.

‘ Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011
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