
ALICANTE

Giro

13% ABV

GENERAL INFORMATION 

The Giró vineyard is located in the Sierra Umbría at
600–700 meters above sea level, on poor sandy

soils that limit production and produce small,
high-quality clusters. This native variety is well-

adapted to the Mediterranean climate and stands
out for its thin skin and notable acidity, which

helps maintain freshness in the wine. The vineyard
is a small, two-hectare plot, and the grapes are

harvested at optimal ripeness before any adverse
weather can affect the harvest. Vinification begins
in September with a 24-hour cold soak, followed

by low-temperature fermentation in stainless steel
tanks to preserve the fresh red fruit character. The
wine is then aged for three months in small, porous
concrete tanks to maintain freshness and highlight

the grape’s unique terroir.

Volver - Sofia Canizares
Tinto

TASTING NOTES

This wine shows a lovely light cherry color and
opens with intense aromas of ripe red fruit and a

distinct Mediterranean forest character, reflecting
its origin. On the palate, it is youthful, fresh, and

light, with a clean, vibrant profile and a long,
memorable finish. The wine’s delicate structure

and bright acidity make it an expressive and
authentic representation of the Giró variety and

Sofia’s style.
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