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14-nectare plot inthe

N 2004 Castano and
Jvas relices acquired a

| as (Gateras

area. loday this surface area

has grown to 49 hec

and I1s Mostly plantec
the Monastrell Syran
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[ he vineyards poor Imestone
solls are ideal for dry-farmed

\onastrel
ana Alicante
souscnet.

However, International varieties,
such as Capernet sauvignon
Syrah and Merlot have also
nDeen planted and nave teco
perfectly adapted to the loca
growing conditions.

WINERIES

N

VINA AL LADO DE LA CASA QUALITIES
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NVonastrell 1s the main

‘edvariety

N the Yecla Designation

of Origin, a terrolr to which
t1s1deally suited, and
where It proaduces WiNnes
Of INntense aromatics, aeep
colour, body, structure and
a siiky texture.

NIS grape variety displays
great Individual character
and a distinct mineral ano
\editerranean profile.
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Climate

NMainly continental with
ONg, cold winters ano
equally long hot summers
Diurnal temperature
variation as wide as 25°C
ensures excellent ripening
of the grapes, Rainfallis
guite low. while average
sunshine hours are the
Nighest In spain.
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—CO-Trienaly
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Nas heen st
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VINA AL LADO DE LA CASA QUALITIES

Naitions
environmentally-friendly farming practices.
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UVAS FELICES WINERIES

\Vonastrellis always the last variety to
De pIcked, since It has the longest vine
cyCle andis the latest to ripen.

Our grapes are all

picked by nand

to preserve optimal guality throughout
nelr transport to the winery
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Red grapes

FERMENTATION AND MACERATION
IN FRENCH OAK BARREL

WINERIES
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A0S 0e 1as
(ateras

[ he bunches are gently
de-stemmed and then
lermented and macerated
nen 500-Itre barrels
e wine stays In contact

with the skins for 15 days,
petore the wine s run
T and the skins gent
'essed inapneumat

Oress.
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Viha alLado de la Casa and Detras
de la Casa undergo a gentle de-
stemming. Regular pigeages are
carried out by hand on small, open
20 10 30-hectolitre temperature-
controlled vats at 26 to 28°C. 1otal
maceration time amounts to

101014 cays,

before the wine s run off and the
skins gently pressed inapneumatic
oress. | he malo-lactic fermentation
S donein stainless steel vats
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Ourwinesare agedina
temperature ana nuMiaity-
controlled undergrounc
parrel cellar, Vina al Lado
delaCasaand Detras de la
Casaare both

a0ed for 18
MONtNS

nnew 225-Iitre ana 500-Iitre
—rench oak parrels. Altos
delas Gaterasis aged for
2110 25 months INn 500-Iitre
—rench 0ak casks,

WINERIES
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Sefore Dottling,

cacn |0t
OT WINE IS
carefully
tasteo

by Quim Vila and Siscu
\art together with
experienced winemaker
\ariano Lopez.
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WINERIES

Sottle ageing
Ihewinelsagedinbottieina

cellar with suitable conditions of N / N T
Ight and temperature. B AL
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[hefirstvintage of Vina al
2do dela Casawas the

1999 for which just 2,000
pottles were proauced
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[ hefirst vintage of

Detras

de la Casa was the 2001,

T

iF
Secause of the excellent

O T
naa

fwas mage wit
finest lots that d

.

d

tr
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it

make

neTinal blend or

| adodelaCasa

quality and character of
these |ots, a separate
pottling was maae.

DETRAS
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N 2018, a premium range of Vina
Al .ado de la Casa was releaseo
Under the Altos de las Gateras
apel. [wo monovarietal wines,

Syrah and Monastrell, are now
made each vintage froma single
vineyard called Altos de las
(Gateras. Production|

only 420 pott
(Gateras Syra

s Oof Al

Nand o

S tiny with
0Sdelas
P bottles of

Altos de las Gateras Monastrell
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New Labels

U100 DELA CAS

{ORES UVAS DE UN VIREDO PROPIOE

s+ SYRAH ##¢

o | A

TORICO DE ALTOS DE LAS GAT

— MTOSOE — .

COSECHA

W
alll] vr\unucc;f;un?r«\m S HJI“”I”

118 BATERES

e SYRAH Eaad

] PRODUCCION LIMITADA

NY. BOTELLAS

VINA AL LADO DETRAS ALTOS DE
DE LA CASA DE LA CASA LAS GATERAS
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~estaurants
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Michelin ™

RESTAURANT

LES COLS

FINA PUIGDEVALL NOGAREDA
MARTINA PUIGVERT PUIGDEVALL

coqQue

Michelin ™

xerta

CASTELL restaurant )
rar .
Thalaba  Coogergde@ abantal ).
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JUBANY HO?VKN N .ll.;!AIlTO CASAPEPAs.
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