
BACKGROUND:

This Chillable Red Wine is inspired by a desire for something new

and fun. Embracing a fresh and innovative approach, letting our

organic grapes guide us in creating this lively red wine.

The application of organic agriculture practices to produce grapes

allows our wines to have the best possible quality. It also grants the

wine a more faithful reflection of the local terroir and the natural

flavours of the grape.

PRODUCTION AREA:

In the province of Cuenca near central Spain, our vineyard is located

in an area where wine culture has been around for decades. It sits in

an altitude of 800 meters above sea level. The continental

Mediterranean climate of this territory brings plenty of sunlight to

the vineyard, and the clay soil retains water, essential for the health
of the vines.

VINIFICATION AND SERVING:

It is made from organically grown grapes at the Dominio de

Punctum estate. During the night, the grapes are harvested to keep

their optimal temperature, and they are also cold macerated before

fermenting.

We recommend service at 8ºC. Ideal for picnics, BBQs, and

everything in between.

TASTING NOTES:

A delicate ruby hue leads to aromas of ripe red cherries and a touch

of earthiness. The light body and silky tannins make it incredibly
smooth and easy to drink, especially with a slight chill. The

refreshing acidity keeps you coming back for more. Think poolside

sipping and good conversation.

The Chillabe
Red Wine
By Dominio de 
Punctum

COUNTRY: Spain

REGION: Cuenca

GRAPES: 85% Red Garnacha & 

15% Rosé Garnacha

ALCOHOL: 12,5%

CAPACIDAD: 750ml
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