GORGOLLASA

The pre-phylloxera variety Gorgollassa is one of the most
ancient on Mallorca, nearly extinct by the late “90s.
Recovering it and producing with it the most ancestral
wine of the island is one of Oliver Moragues’ most
beautiful projects. A wild wine full of authenticity

and history.

Vintage: 2023
Varieties: Gorgollassa
Harvest: 09.09.2023
Alcobol: 13% vol
PH: 3,58
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Elaboration

A single harvest seeking the optimal balance between
ripeness and freshness. Short maceration of the skins
and malolactic fermentation and aging for 6 months
in new large-format French oak barrels.

Appearence

Garnet red with medium layer.

Nose
Aromas of fresh red fruits
and spicy hints.

Palate

Wild on the palate with a surprising tannic load
and freshness. Elegant and balanced.

Limited edition of bottles.
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