Infinitus Syrah 2023

Vino de la Tierra de Castilla

Discover the flavor of Castile’s vineyards

TECHNICAL DETAILS TASTING NOTES

Variety: Syrah s> Colour: Intense purple colour of high intensity,

Category: Organic red wine —  opaque. Violet hue with bluish reflections. Dense and

Alcohol degree: 13.5% vol. tinted legs.

Total acidity: 5.2 g/L. tartaric acid

Harvest date: 2"d week of September A Nose: High intensity with predominant aromas of

Bottling date: April 2024 - black fruits, blackberry, blueberries, blue flowers INFINITUS

Vinification: Fermented in stainless steel (violets, lilacs), inkwell. Mineral and terroir character

temperature-controlled vats.
Fermentation/maceration 15 days. _~_ Palate: Oily but showing a great structure due to the
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fine tannins of ripe grapes, it does not show
aggressiveness despite its structure. Acidity very
FR %‘; VINEYARD balanced with the alcohol, without highlighting any of

Castilla La Mancha these characteristics over the other.

L‘)[ Food Pairing: Ideal with rice and pasta dishes. It is the
perfect pairing for white meats such as grilled chicken ORGANIC
and turkey or in sauce.
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