VINTAGE
2022

AREA:
D.O. TerraAlta (Catalonia, Spain)

GRAPEVARIETIES:
Old Carignan

NUTRITIONAL INFORMATION:
321,04 kJ / 76,68 kcal

%VOL LOT
14,0% L-2313

celler(&‘dordi Miro

Corbera dEbre

Serie 16 2022

HARVEST:
Hand-pick ed

ENTRY TO THE WINERY:
Small destemmer

CONTROL OF MATURATION:
Tasting and analytical (control of
weight, % vol. potential and acidity)

PRODUCTION:
600 bottles of 750ml

BOTTLII NG DATE

ELABORATION:

The wine is released to the market after having spent 16 months in the
cellar during which it has undergone di erent processes.

The carinyena from this plot is harvested twice. The rst pass is for greater
freshness and acidity. It is fermented in stainless steel tanks and then
transferred to barrels for a few months. After these months, the wine is
bottled and spends some more time in the bottle before being released to
the market in order to achieve a more rounded mouthfeel. The duration

of these stages may vary according to the tasting of the product, always
aiming for a total of 16 months before release.
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Red wine matured We recommend
in oak barrels tasting it at
10°C
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