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Quinta 67

GENERAL INFORMATION
Quinta del 67 is crafted from Garnacha Tintorera

grapes grown in vineyards around Alpera, certified

Garnacha Tinto by the Almansa DO. Planted between 1970 and
1980 using the traditional bush vine system and

without irrigation, the vines produce very low yields

of 2-3 kg per vine. The soils are sandy, poor, and
interspersed with pure limestone, while the altitude
L of 850-900 meters contributes to a unique terroir.
The climate is continental and arid, with cold,

snowy winters and large diurnal temperature
ALMANSA swings in the summer, which help preserve acidity
and develop complex flavors. Harvest is carried out
manually in early October to ensure optimal
ripeness.

TASTING NOTES

15% ABV

This wine shows a deep red colour with an
expressive, complex nose featuring ripe black fruits,
spices, and subtle balsamic notes. On the palate, it
is structured and full-bodied, with silky tannins and

concentrated flavors of dark fruit, chocolate, and
licorice. The finish is long, persistent, and powerful,
reflecting both elegance and intensity. Quinta del
67 has excellent aging potential, rewarding patience
with depth and complexity that evolve beautifully
over time.
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