VINTAGE: 2013
TYPE OF WINE: Red wine
DO: Penedès
GRAPE VARIETY: Pinot Noir
WINEMAKING
Number of days of skin contact: 2 weeks
Type of fermentation: In stainless steel under controlled
temperature
Number of days of fermentation: 2 weeks
Fermentation temperature: 26-28ºC
Ageing: 9 months in French Nevers oak (30% new)
Bottling month: May of the 2015
TECHNICAL DATA
Alcohol level: 13.5% vol.
pH: 3.62
Total acidity: 4.7 g/L (tartaric a.)
Residual sugar: 0.5 g/L
Allergy advice: Contains sulfites
Stored under the right conditions, the wine will hold its potential
for the next: 4-8 years
AVAILABLE FORMATS
75 cl
TASTING NOTES
Bright garnet color. Exciting fruit aroma (cherries in liqueur) against a
backdrop of dried fruit (dried plums) and toasty notes (coffee).
Fragrant, delicate tannins express the elegance of the Pinot Noir variety.
SERVING SUGGESTIONS
An excellent accompaniment for roast meats, cooked hams and creamy
cheeses. Serve at 16-18ºC.
STORY
This icon wine is a Pinot Noir grown in the Upper Penedès (Santa
María de Miralles) at 520 meters above sea level, where cool summer
nights allow for the balanced ripening of these delicate grapes. Mas
Borràs is one of the few Pinot Noirs currently produced in Spain.
AWARDS
· 90 points, Wine Advocate 2013

ESTATE OF ORIGIN
Mas Borràs
Soil
Deep calcareous clay soils with interspersed layers of gypsum,
moderately well drained with a high water holding capacity. Developed
over sedimentary material from the Eocene. Thanks to the cool soils
and the continental tendency of the climate, these vineyards provide the
best conditions for Pinot Noir in the Penedès region. This is why
Jacques Bergeret, a Burgundian expert in cultivating Pinot Noir, chose
these soils in 1985–1986.
Weather conditions
Generally speaking, the year 2013 was rainy with normal
temperatures, but saw a dry and cool ripening period.
Precipitation
Annual average (historical): 536 mm
Annual total (current vintage): 774 mm
Temperature
Annual average (historical): 13.4ºC
Annual average (current vintage): 13ºC

