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GENERAL INFORMATION
This 100% Pinot Noir comes from the single
vineyard on the slopes of Cabezo de la Virgen in

Villena. The grapes are grown in environmentally
sustainable, organically certified vineyards, and
Pinot Noir the wine carries the European V-Level Vegan

Certification from the Spanish Vegetarian Union,

meaning no animal products or derivatives are
used during production. Hand-harvested in small
boxes, the grapes are vinified gently in small tanks,
L with only a portion of the clusters destemmed to
preserve freshness and delicate fruit character.
Due to its natural production, the wine may form a
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light sediment over time, a sign of its minimal
intervention and authenticity.

13.5% ABV

TASTING NOTES

The wine presents a ruby red color with violet
reflections and medium intensity. The nose is fresh
and elegant, dominated by red berries, cherries,
and strawberries, complemented by fine violet
floral notes. Subtle hints of vanilla and toffee add
complexity. On the palate, it shows excellent
acidity, medium structure, and balanced, polished
tannins. The overall profile is fresh, refined, and
elegant, with a smooth finish that highlights the
purity of Pinot Noir.
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