BODEGAS

REN/A

“A handcrafted Monastrell blend that tells our unique story and shows our deep
passion for wine.”

Trenza Family Collection a dream made a reality. An opportunity for us, as brothers, to create
an amazing old vines Monastrell. Something special that braids together our individual styles
and experiences, fusing it into a beautiful wine with great personality, complexity and unique-
ness belonging only to us. This is a crafted Trenza that truly reflects the fruit, the terroir and
the great potential of the denomination of origin, Yecla.

“We continue to be thrilled with the results we have achieved with the Trenza Family
Collection. Each new year we work hard to create intricate layers where each of three
grape varietals braid nicely together offering bold aromas and delicious flavours with
every swirl of the glass. This is a wine that will age nicely so time in the bottle will
allow the wine to reach it full potential.”
Jonas Tofterup MW

Winemaking Notes Winemaker: David Tofterup
The grapes were manually harvested in small cases of 15 kilos from September to October.
Each variety was vinified individually by chilling the whole clusters for 24 hours before a
gentle de-stemming. 15% of the must was drawn off to concentration colour and flavours.

The grapes were cold macerated for 72 hours at 5°C before fermentation was initiated. The
T RE N must were manually pumped over and punched down several times daily during the 16-25
FAMILY : days of fermentation and maceration. The wine was racked to large new French oak barrels

COLLECTION

of 500 litres where it underwent malolactic conversion. The wine was aged for 18 months
before it was bottled with a light filtration.

Vintage: 2019 Total production: 8232 bottles & 700 magnums
Blend: 73% Monastrell, 14% Cabernet Sauvignon and 13% Garnacha Tintorera

Analysis: Alcohol: 15,0% Total Acidity: 5,00g Residual Sugars: 1,11g

Tasting Notes

Opaque ruby red with thick legs. Deep and dark aromas of blackberries, black cherries, ripe
plums combined with a rich mixture of Asian spices, toasted oak and cigar box. On the pal-
ate the black fruits are intensified by the complimentary notes of rich chocolate, toasted oak
and cappuccino. The wine is full bodied, filling your mouth with lots of ripe tannins and
juicy fruit. The wine has a long lingering finish. The wine will keep nicely throughout 2035.
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