
N
uestro Syrah 2009

Cold and covered w
ith snow

 w
inter. Cool spring w

ith rainfall and late 
flow

ering. Sum
m

er w
ith m

ild tem
peratures allow

ed to extend the ripping 
cycle and the harvest. Big therm

al differences betw
een day and night, w

ith 
especially 

cold 
nights, 

allow
ed 

us 
to 

have 
a 

longer 
and 

com
plete 

m
aturation, im

proving the freshness and the arom
as

Clim
atic conditions of the vintage 2009.

Pago Finca Élez
The First Estate in Spain w

ith its ow
n Designation of O

rigin

GOLD
 i n

 IW

SC 2018

La N
ueva y La Palom

a.
Finca Elez – El Bonillo, Albacete. 
Altitude: 3543 ft. – 1,080 m

etres.

Vineyards of origin. 

Syrah 100%

Varieties.

40 hectoliters / hectare.

Production.

7,000 bottles.

Volum
e.  

N
ose. It has intensive, fresh and attractive red fruit arom

as, very w
ell 

balanced w
ith the w

ood. M
inerals and spice touches (pepper and rosem

ary).

Tasting notes.

M
outh. It is fleshy and round at the palate w

ith a long aftertaste, m
arked 

by its com
plexity and very w

ell balance betw
een fruit and w

ood. It is 
elegant, intensive and pleasant in the after nose. Long and round at the 
sam

e tim
e, excellent acidity.

View
. Bright and intensive ruby red colour.

Cold m
aceration of 4 days at 14ºC of destem

m
ed grapes w

ithout crushing 
them

 for a better extraction of fruit flavours.

M
aceration.

Poor, loose and good drained, w
ith clay-lim

y characteristics.

Soil.

14 days at 25ºC in sm
all deposit of stainless steel follow

ed of a m
aceration 

of 10 days to set the color and arom
as.

M
alolactic ferm

entation in French oak barrels.

Ferm
entation.

30 m
onths in French new

 oak barrels.

A
geing.


