
LABEL
 Original artwork for ENATE by

 Salvador Victoria. 

PRESENTATION
75 cl.

 
PRIZES

2000 Vintage

Trophy for Excellence: Les Citadelles du Vin, 

Bordeaux

Podium: Peñin Wine Guide with 90 points  

 2001 Vintage 

Silver Bacchus: Bacchus Competition

Silver: Brussels Wine Competition

2002 Vintage

Silver Medal: Bacchus Competition

GRAPE VARIETALS
Cabernet Sauvignon, Merlot and Syrah.
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 
20 ºC 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
Each variety was fermented separately in stainless steel tanks at a temperature of 28 ºC. 
Malolactic fermentation took place in new French oak barrels, as did ageing, which lasted a total 
of 18 months.

BOTTLING
May 2021.

TASTING
A variety of aromas mingle to give an intense and expressive nose; soft fruit such as blackberry 
and cherry; spices hinting at pepper, cumin and oregano and a nuance of aniseed against a 
toffee and praline background provided by the oak. Noble and mature tannins guarantee mouth-
filling meatiness on the palate. Flavoursome and fresh with a more rounded tannic structure. 
Seductively lingering, honey-roast aromas reappear during an ample and elegant finish. It is, 
without a doubt, a varietal wine with a distinctly fresh and contemporary character.

WINEMAKER’S IMPRESSIONS
This wine is the result of a fusion of the most select varieties to be cultivated in our vineyards. A 
multifaceted personality is characterised by floral notes from the Merlot, balsamic, mineral and 
spicy nuances from the Cabernet and black olive and leather from the Syrah.

SERVICE
The best is serve the wine between 16-18 ºC and ideal with smoked and roast foods as well 
as red meat. As it receives minimal filtration treatments, it is possible that the wine will present 
some sediment (potassium bitartrate) in the bottle. This is a naturally occurring phenomenon 
and is a guarantee that the wine has not been subject to physical or chemical treatments. 
Upon decanting the wine slowly, the sediment will remain in the bottle and will not affect the 
taste experience in any way.


