
LABEL
Original artwork for ENATE by Manuel Rivera. 

PRESENTATION
 75 cl.

PRIZES
2005 Vintage 

Silver Medal: Syrah du Monde, France.

2006 Vintage 

Silver Medal; International Wine 

Championship, Canada.

Silver Medal; International Wine and Spirits.

Competition, U.K.

Gold Medal; International Wine Championship, 

Canada.

2007 Vintage

Silver Medal; Syrah du Monde, France.

Silver Medal; International Wine 

Championship, Canada.

Gold Medal; International Wine 

Challenge, France.

Gold Medal; International Wine Championship 

2012, Canada.

2009 Vintage

Silver Medal: Sélections Mondiales des Vins, 

Canada.

Silver Medal: Syrah du Monde, France.

2011 Vintage

Gold: Sélections Mondiales des Vins, Canada.

2013 Vintage

Gold Medal:Syrah du Monde, France

Silver Medal: Wine & Barrel Alliances du 

Monde International Competition, France

2015 Vintage

Silver: Syrah du Monde, Francia

93 points. James Suckling. USA.

95 points. Guía Sevi

GRAPE VARIETALS
Syrah from Cregenzán plot and Shiraz from Alcanetos Valley.

After a rainy start to the year with average seasonal temperatures, spring greets us on the 
night of March 24th with a surprising snowfall that causes power cuts and road problems in 
Somontano. April, on the other hand, arrives with higher than usual temperatures, reaching 
20ºC some days. At the end of the month, however, a cold front causes a significant drop in 
temperatures, and the heavy frost on the night of April 28th affects some of the earliest varieties 
in the vineyard.
May and June were particularly warm and dry, favouring the development of vegetative growth. 
July arrives quite cool, but in August, a wave of warm air bathes the peninsula and part of 
Europe, accelerating the ripening of the grapes, allowing us to start the harvest on August 9th, 
with the Chardonnay from our plot 234. 
The 2017 vintage will be remembered worldwide as a year with significant yield losses due to a 
general lack of rainfall and damage caused by spring frosts.

VINIFICATION
The free-run juice is fermented at 26ºC in small stainless-steel tanks. The wine is later devatted 
into new European, and American oak barrels for malolactic fermentation. It stays in the same 
barrels for 15 months, after which it is naturally refined in tanks until bottling. 

BOTTLING
Mai 2019.

TASTING NOTES
Very intense red colour. A parade of red berries, blue flowers, and olives on a background 
of lactic and vanilla touches. Voluptuous palate, with noble and velvety tannins, and a very 
persistent finish. 

WINEMAKER IMPRESSIONS
First The Rhone grape travelled to Australia and now it settles in the varietal garden of 
Somontano, only to capture in each bottle ENATE’s most authentic terroir. 

SERVING SUGGESTIONS
This wine may present a sediment of bitartrates. This is a natural condition and guarantees that 
the wine has not been subjected to any physical or chemical treatment. By gently decanting the 
bottle, the sediment will settle at the bottom of the bottle and will not affect the wine’s tasting. 
Served at 16-18ºC it shows all its fragrance and complexity. 


