THE OG

Varietal Wine
The OG

Original Gangster? Nope. Meet the Original Garnacha.
Same swagger, les drama.
Bang full of flavour.
Lush and lively, this garnacha overflows withe juicy red berries, a dash
of spice and a velvety tannins.
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Bold, untamed and irresistible. VEGANO

Region

The largest vineyard in the world is located on the central plateau of the Iberian
Peninsula. Varietal wines are made with one type of grape. Airen and
Tempranillo are the most characteristic grapes from this area, while other non-
native grape varieties sucha as Cabernet Sauvignon, Syrah, Merlot, Viura,
Sauvignon Blanc and Chardonnay have excellent results due to the climate
and terrain in this region.

VARIETY STYLE
Garnacha Still wine

T ALCOHOL GRADUATION SERVING TEMPERATURE
12.5% 14-16°C

Tasting Notes

A sweet, lively wine that bursts with excellent notes of ripe red fruit against a
subtle spicy backdrop. On the palate, it is full-bodied with a touch of wildness,
structured by silky tannins that make it an extremely attractive and irresistible
red.
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Food Pairing

Perfect for pairing with charcoal-grilled meat, a gourmet beef burger or some
pulled rib tacos, bringing out its fruitiness and its bold, wild character.

Technica Information

Made exclusively from Garnacha grapes sourced from vineyards in central Spain. Following a pre-fermentation maceration
lasting several hours to enhance the wine’s aromatic expression, fermentation takes place at a controlled temperature with
the aim of preserving the variety’s fruity character and achieving adequate extraction of colour and tannins. The wine is then
aged briefly on its lees and undergoes a period of refinement before bottling, resulting in a well-balanced wine with
predominant notes of ripe red fruit, good structure and a smooth, elegant finish.
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