Volver - Rafa Canizares
Syrah

GENERAL INFORMATION
This Syrah is sourced from the Alto Vinalopé area,

where the vines thrive in poor clay-limestone soils
Syrah under a distinctly Mediterranean climate.
Harvested in the second week of September, the
grapes form medium-sized, tight clusters with a
conical shape and an intense violet color,
reflecting perfect health and optimal ripeness. The
vinification begins with cold storage to slow the
fermentation onset, followed by controlled
fermentation in stainless steel tanks to preserve
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primary aromas and phenolic balance. The wine
then undergoes malolactic fermentation during a
10-month aging period in used French oak barrels,
achieving the structure and elegance Rafa seeks.
14% ABV TASTING NOTES

This Syrah displays an intense color with violet
reflections and opens with floral aromas of lilacs
and violets, complemented by forest fruits such as
blackberries, currants, and blueberries. Spicy notes
typical of the variety appear alongside subtle
barrel influences. On the palate, the wine is intense
yet smooth, with silky, elegant tannins that fill the
mouth and lead to a long, pleasant finish.
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