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THE ESTATE

Beautiful old-vine parcel located in the Partida de 
Cretes, in the Algars River valley, in Arenys de Lledó, 
in the Matarraña region.This bush-trained 
Garnacha Tinta, planted over 50 years ago on clay-
limestone soils, is farmed according to organic and 
regenerative agriculture principles.

Colour: Deep ruby.
Aroma: High intensity. Prominent primary aromas of 
red and black fruit, with secondary lactic notes and 
tert iary  notes  of  l iquor ice,  toast  and a 
mineral/ferrous character.

The "Dues Voltes" project brings together unique 
vineyards that represent distinctive local varieties, 
p e r f e c t l y  c a p t u r i n g  t h e  o r g a n o l e p t i c  
characteristics of their respective territories.

 

Single-varietal red wine made from Garnacha 
Tinta. Carefully hand-harvested. 48 hours of cold 
maceration followed by a 20-day fermentation. By 
closely monitoring the tannins on the palate, a 
gentle pressing is carried out to avoid bitter notes 
on the finish. Aged for 12 months in 225 L French oak 
barrels of first and second use.Several rackings are 
carried out until a clean wine is obtained. Bottled in 
November 2025 without fining or filtration.

 

TASTING NOTES
  

Palate: High intensity. Dry. Medium acidity. Medium 
alcohol. Medium tannins with a long finish. Primary 
aromas of raspberry and blackberry, with tertiary 
notes of lightly toasted wood, liquorice, ferrous and 
savoury nuances.Evolution: Ready to enjoy now, 
with good potential for further ageing in bottle.

A 100% terroir wine 
Serving temperature: 14-18 ºC

   Winemaker selection
Certification: Varietal wine
Type of soil: Clay-Limestone soil

Area:   Arenys de Lledó (Matarranya)

Variety:   grenache 100%

Winemaking and aging

Harvest:   September 4 th
Aging:    12 months in french oak 225L
Nº of bottles: 814

Analytical data
Alcohol:   15 % vol
Volatile acidity:  0,80 g/L
Residual sugar: 0,45 g/L
Total acidity: 5,20 g tartaric acid/L
pH:    3,70
Total sulphites: 25 mg/L


