
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Alè de Cabernet 
Winery: Bodega Ca'n Feliu

rated 06.05.2023
Total points 92 AWARD: GOLD
Category red wine
Vintage 2019
Primary grape  / grape varieties Cabernet Sauvignon / No
Quality IGP / Vino de la Tierra (VdT)
Country - region Spanien - Balearen - Mallorca
Alcohol in vol.% 14,50
Residual sugar in g/l 1,50
Acid in g/l 5,80
Sulphur free/total in mg/l 20,00
Aged in Barrique

analysis - intensity assessment ranking - quality assessment

little->clearly significantly recognisable Fault drinkable->perfect
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Clarity
Violet - Red - Brown
Color intensity
balsamic
malo-lactic
spicy
philadelphia mit kraeutern
sueßholz, lakritz
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
2026 2025 2024
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

SENSORY ANALYSIS

Visual: cherry red with some violet touches and

wide coat. Medium-high intensity.

Nose: it is clearly representative of the variety,

as aromas of ripe black fruit emerge, in addition to

a slightly spicy touch. Subsequently

appreciates a slightly smoked and roasted touch

contributed by the passage through the barrel.

Mouth: Full-bodied, with soft and velvety tannins covered by ripe black fruits that emerge through the long finish.
Very dense, pure and super clean fruit.

Serving temperature: 15 � 17 C approximately.

 
 

Pairing and harmony: game meats and poultry, including

fish. Also pasta and rice.
 


