OLIVER MORAGUES

GRAND HOUSE & VINEYARDS sINCE 1511

OM Seleccio 2018

Wine OM Seleccié

Vintage 2018

Alcohol 14%

PH 3,57

Varieties Syrah 35% - Callet 25%

Merlot 20% - Gorgollassa 20%

Production 2.000 bottles

Harvest Hand-harvested in our own vineyards

Certificate IGP Mallorca - ECO - Vegan

Elaboration A selection of highly concentrated fruits is made and they are fermented at

controlled temperature in INOX tanks at 282C and passed through new 300-liter
barrels with fine and extra-fine grains.

Concept Structure and aging potential in a wine made with Mallorcan and French varieties,
looking for unusual and extraordinary aromas

Tasting Intense dark red color with a high layer, dense and with large tears. The nose is
very powerful and expressive with aromas of ripe strawberries, apricots, spices,
vanilla and smoked. As the aromas evolve, we find other fruits such as blackberry
jam and balsamic aromas such as cloves and plums. In tasting stands out the high
density and power of the wine, filling the mouth completely and persisting long
after drinking. Aftertaste with notes of very ripe fruit, chocolates and coffee.
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OM Oliver Moragues www.olivermoragues.com info@olivermoragues.com



