JuanGil

PRODUCER
Bodegas Juan Gil

REGION
D.O. Jumilla, Spain

TYPE OF WINE
Young Red

VARIETAL
100% Organic Monastrell

AGING

None

ALCOHOL
14.5%

TARTARIC ACID
5.20 g/

pH
3.72
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CARBON FOOTPRINT
REDUCTION OF 20%

VINAS FAMILIA

G I E Web: https://gilfamily.es/en | Trade: https://usa.gilfamily.es/
S~

FAMILY ESTATES

COMOLOCO

ORGANIC WINE

TASTING NOTES

A shimmering cherry color with a
combination of powerful aromas of sweet
blackberries and exotic spices. On the
palate it is flesh y and smooth with ripe
tannins that allow a very balanced mid
palate and a very pleasant finish with a
touch of bitter chocolate.

LOW HISTAMINE/NO SULFITES

VINEYARDS

The vineyards of Monastrell located at the
North of Jumilla, in the area of Término de
Arriba, produce a very low yield because of
the dry climate and absence of irrigation.
The age of the vines is between 25 and 30
years old.

Always farmed organically.

HISTORICAL ACCOLADES

2022v | 91 Points | Guia Peiiin
2021v | 90 Points | Guia Pefiin
2020v | 90 Points | Vinous
2019v | 90 Points | Vinous
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