
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Remordimiento Monastrell/Syrah
Winery: Bodegas Vina Cerrón

rated 06.05.2023
Total points 91 AWARD: GOLD
Category red wine
Vintage 2020
Primary grape  / grape varieties Monastrell / Syrah
Quality DOP
Country - region Spanien - Jumilla
Alcohol in vol.% 14,00
Residual sugar in g/l 0,44
Acid in g/l 5,45
Sulphur free/total in mg/l 45,00
Aged in

analysis - intensity assessment ranking - quality assessment

little->clearly significantly recognisable Fault drinkable->perfect
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Clarity
Violet - Red - Brown
Color intensity
annimally
Herbal
fruity
spicy
Brennnessel / Raute
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
2030 2024 2023
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reductive - - - oxidative

modern - - - traditionel

little - - - much



ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Remordimiento Monastrell/Syrah
Winery: Bodegas Vina Cerrón

rated 06.05.2023
Description

Food-Pairing

Kühle Gerbstoffe, sehr fein gegliedert, dunkle Früchte sehr fein verpackt. Balsamisch ohne jede Schwere, trotzdem
viel Druck. Animierend und lecker ohne jegliche Anbiederung. Dunkel und duftig, sehr interessant!
 

Passt zu Braten u. rustikaler mediterraner Küche
 


