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CREENCIA con Juventud

D.O.P. Jumilla 
100% Monastrell 
Over 35 years old vines 
Planted in hilly landscape, poor limestone soil, loose gravel 
and sandy loams.
<15 hl/ha
6 months
100% French  Oak
June 2017

15,0% 1,60 GR./L 5,78 GR./L 0,56 GR./L 3,69

Dry Farmed Monastrell
2015 / D.O.P. JUMILLA / SPAIN 

WINEMAKING
Creencia con juventud (with youth) is an ode to the vibrant fruit that Monastrell enclose. This 
unique wine is made from grapes selected from dry farmed vineyards over 35 years old, planted in 
the cooler spots of Jumilla in the northern part of the region which allow to preserve good natural 
acidity and freshness without renouncing to the power of the Monastrell grape.

All the winemaking is oriented to preserve the freshness and the fruit. The grapes are harvested 
manually in the beginning of October. Temperature controlled fermentation takes place in stainless 
steel tanks of 20-40.000 kilos at 21-26ºC. Up to 12 days maceration. Pressed and racked to inox 
vats where the wine underwent malolactic fermentation. After that it is racked into a combination of 
225 litters barrels and 500 liters French oak barrels of one to two years where it is aged for 6 
months. The wine is bottled after fining and a light filtration.

TASTING NOTES
Deep intense dark red color with ruby rims. The nose is intense dominated by notes of black 
cherries and dry figs, with nicely incorporated notes of dried tomatoes, rosemary honey and hints of 
freshly roasted coffee beans. The palate is beautifully balanced and has a refreshing acidity with 
firm and ripe tannins. It has a long finish on cooking herbs and black pepper.     

AWARDS
Gold - Sélection Mondial des Vins
90 Pts - Guía Peñín




