SURCAMARES ROBLE

The Monastrell grape grows and develops in its natural habitat: in front of the Mediterranean,
in the Southeast of the Iberian Peninsula. This area has produced wines since the time of the
Phoenicians, wines that were already marketed across the sea and that reached all the points of
the different empires that conquered this land. This particular location determines a particular
climate that is the ost suitable for this variety. Monastrell needs long, hot and dry summers to
achieve optimum maturation. And all this, just to express in Suracamares the essence of the
Mediterranean, with its endless winemaking tradition, which starts with the Phoenicians, and a

ared history across the sea.

La uva Monastrell crece y se desarrolla en su hébitat natural: frente al Mediterrdneo, en el Sureste
de la Peninsula Ibérica. Esta zona produce vinos desde la época de los fenici

comercializaban al otro lado del mar y que llegaron a todos los puntos de los diferentes imperios
que conquistaron esta tierra. Esta ubicacién particular determina un clima particular que es el
mds adecuado para esta variedad. La Monastrell necesita veranos largos, calurosos y secos para
conseguir una maduracién éptima. Y todo ello, sélo para expresar en Suracamares la esencia del
Mediterraneo, con su interminable tradicién vitivinicola, que comienza con los fenicio

historia compartida al otro lado del mar.

Grape variety | Variedad: Monastrell.

Soils | Suelos: The age of the vineyards is between 5 and 15 years old, with mostly limestone

soils, loams and clays and altitudes between 200-400 m. | La edad de los vifiedos es de entre 5
15 afios, con suelos mayoritariamente calizos, francos arcillosos y altitudes entre 200-400 m.

Apellation | Denominacién de Origen: D.O. Alicante.

Winemaking process | Elaboracidon: fermentation occurs at controlled temperature in

stainless steel tanks; Wine is gently stabilized by natural cold, and smoothly filtered before

bottling. | La fermentacién se produce con temperatura controlada en depédsitos de acero

inoxidable; el vino se estabiliza suavemente mediante frio natural y se filtra suavemente

antes de ser embotellado.

Aging | Crianza: 4 months in American and French oak barrels.

Tasting notes | Notas de cata: Cherry red; In the nose it is very complex, with fresh fruit

aromas, wood and aromatic herbs, light floral and mineral aromas. Well integrated. Velvety in the

mouth, with soft tannins, well structured, with balanced acidity and a long aftertaste. | Rojo

eza; Bn nariz es muy complejo, con aromas de fruta fr

, mad y hic aromdtic
ligeros aromas florales y minerales. Bien integrado. En boca es aterciopelado, con taninos suav
bien estructurado, con acidez equilibrada y postgusto largo.

Pairing | Gastronomia: ideal for paellas and grilled meats, cheeses and sausages. Bread with
tomato and charcuterie. | Ideal para paellas y carnes a la brasa, quesos y embutidos. Pan con

tomate y embutidos.
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