
Tempranillo

TASTING NOTES

GENERAL INFORMATION 

Alcohol Free High aromatic intensity, with dark berry fruit, vanilla, and toasted
oak, evolving into leather and tobacco notes

 Layered and structured, combining ripe fruit, oak, and tertiary
nuances, supported by fine, polished tannins 

Light-to-medium body, dry and balanced, showing precision and
length on the palate

Alcohol is gently removed at low temperature using vacuum
distillation, the most aroma preserving method available today. An
integrated aroma recovery system captures and retains the
authentic flavour profile of the original wine, without added
ingredients

Below 0.5 percent ABV - Commonly recognized as alcohol free

 Low in sugar with approximately 1g per 100ml, supporting a dry,
vinous, savoury profile. 100% Wine. No added flavors. 

Premium base wines sourced from high altitude, old vine Spanish
vineyards, selected through extensive tastings for aromatic
intensity, precision, tannin quality, complexity, and structural depth.
A foundation essential to preserving intensity and length even after
alcohol removal. 

Alcohol is gently removed at low temperature using vacuum
distillation, the most aroma preserving method available today. An
integrated aroma recovery system captures and retains the
authentic flavour profile of the original wine, without added
ingredients
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