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Atrium 2005

Appellation of origin: Penedès
Grape varieties:

100% Merlot
Date grapes picked:

Merlot (From 26 August onwards.)

Vinification:
Number of days of skin contact: 8-9 days
Number of days of fermentation: 1 week
Type of fermentation: Stainless steel under controlled temperature.
Fermentation temperature: 27-28º C

Length and type of aging:
Aged for 6 months in Allier oak (20% new oak).
Month wine was bottled: From July 2006

Technical data:
Alcohol level: 14%
pH: 3.65
Acid level: 4.5grs/l (as tartaric)

Approximate lifespan in a proper cellar: Around 5 years.
Formats available: 37,5 cl, 75 cl, 150 cl

Tasting notes: Delicate notes of ripe cherry and raspberry jam strike a vibrant chord with sweet, lush tannins to
produce a magical musical score.

Serving suggestions: Perfect with veal, pork or wild duck. Serve at 15ºC.


