
Cruz Alta 2023
Limited Production =  3900 bottles

• Single vineyard
• 100% Garnacha, dry-farmed old vines (35+)
• High altitude vineyards = 700+ Meters
• Ferrous clay and limestone soil
• Manual harvest in 20 kg. baskets 
• Natural Wine: spontaneous fermentation
• <30 mg./l. sulfites

Tasting notes:
Deep ruby color. Intense aromas of blackberries, 
black cherries white pepper and spice. On the 
palate its medium bodied, juicy, structured and       
balanced. Long finish.
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