
 

 

 

  
 

SYRAH GRENACHE 
SO red wine 

Alella Designation of Origin (DO Alella) 

Vintage 2021 

• Varieties: Syrah (87%) and black Grenache (13%) 

• Type of wine: red 

• Alcohol: 12,5 % vol. 

• Presentation: 75 cl bottle.  

 

Elaboration 

Manual harvest in boxes of 15 kg capacity. Vinification 
separated by varieties. Grapes skimmed, crushed and incubated 
in a stainless-steel tank. Maceration-fermentation at 24ºC for 13 
days through daily remounting of the cap to extract coloring and 
polyphenolic materials. Subsequent bleeding and pressing of 
the pastes. Clarification and filtration prior to bottling. 

Tasting Note 

A fresh red wine, nice to accompany meats and grilled 
vegetables. 

• Color:  Clean and light wine, with an intense 
pomegranate color and a violet-blue rim, with a light 
feel in the glass and the presence of purple tears. 

• Smell:  On the nose it is pleasant, of good aromatic 
intensity with memories of fresh aromas, of fruit such as 
raspberries, cherry, with delicate touches of flowers, 
together with a tree stem vegetable, and a mineral and 
saline finish (dried seaweed). 

• Taste:  In the mouth it is fresh, marked by the presence 
of a medium and ripe tannin, well balanced in alcohol-
acidity, with memories of macerated fruit and a 
persistent finish. 


