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SPECIAL FEATURES

The Ego Bodegas in the village of Murcia in South East Spain is fully
organic certified and cultivated and also subscribes to traditional,
artisanal methods of viticulture on the dark sand and chalk soils of the
region. The brainchild of Santos and loana, who built up their beautiful
vineyard from scratch, working tirelessly to produce the balanced and
fruity wines that we love. Only the very best grapes are hand-harvested
during the night to keep all freshness and flavours and selected on table
in the second week of October. Classic maceration with temperature
control for 20 days and the wine is stirred several times each day, before
spending several weeks in old oak barrels. Light filtration before bottling.

TASTING NOTES

Dark red garnet colour with wild red berry, sweet spice, chocolate and discreet violet nose, and a juicy, well-rounded, blackberry
and plum palate. Hints of spicy nutmeg and balsamic aromas prevail. Full of red fruit and floral flavours with a smooth tannin finish.

NOSE Subtle Complex / Fruity Spicy Expressive
PALATE Soft Ample / Juicy Fragrant Concentrated
FINISH / Smooth Elegant Delicate Balanced Generous
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