Marques de Murrieta

Murrieta Dalmau 2020

Rioja, Spain
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Packaging Information

Unit Size: 75CL

Bottle Barcode: 8411509203021
Bottle Weight (g): 1480

Bottle Dimension (mm): H300, Dia81
Type of Closure: Cork

Case Size: 6X75CL

Case Weight (g): 1067.5

Case Dimension (mm): L270 x W328 x
H193

Technical Information Other Information

Style: Still, Red Dietary:

Suitable for Vegetarian: Yes
Varietal(s): 82% Tempranillo, 12% Cab- Suitable for Vegan: No
ernet Sauvignon, 6% Graciano

Allergens: Sulphites
ABV (%): 15

Sustainability:

pH: 3.45 Organic: No
Biodynamic: No
Residual Sugar (g/L): 0.44 Sustainable certification: No

Total Acidity(g/L): 6

Volatile Acidity(g/L): 0.6

Vineyard & Viticulture Practice

Dalmau 2020 is produced from selected grapes from Canajas, a 9-hectare single
vineyard planted in 1950 and located at 465 metres altitude. The soil is mainly iron-
clay with a stony topsoil, favouring optimal ripening. After veraison, crop thinning is
carried out to limit production to up to 1kg per vine, selecting bunches with small,
concentrated berries. The blend is 82% Tempranillo, 12% Cabernet Sauvignon and
6% Graciano. Graciano and Cabernet Sauvignon were harvested on 27 September,
while Tempranillo was harvested on 24 September.

Vintage Notes
NA

Vinification

On arrival at the winery, the grapes are destemmed and carefully selected. Each
grape variety ferments separately for around 10 days in 13,900-litre Allier French
oak vats at controlled temperature. During fermentation, regular pumping over and
délestage are carried out to ensure complete extraction of polyphenolic com-
pounds. The wine is aged for 17 months in Allier French oak barrels, followed by 13
months in concrete vats before bottling.

Tasting Notes

Intensely scented nose with hints of blueberrie, red plum, thyme, cedar and black
pepper. Splendid palate, wide, welldefined with a long juicy finish. Seductive match
of strength and finesse.

Food Pairing

On arrival at the winery, the grapes are destemmed and carefully selected. Each
grape variety ferments separately for around 10 days in 13,900-litre Allier French
oak vats at controlled temperature. During fermentation, regular pumping over and
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