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PRODUCER: M.S.B. Somms & Vineyards, S.L
ORIGIN: Designation of Origin Montsant

GRAPE VARIETIES: 90% Carignan / 10% Red Grenache
AGING: 6 Months Aged in French Oak Barrels
ALCOHOLIC CONTENT: 15%

TOTAL ACIDITY: 4,4g/1

TASTING NOTES:

Appearance/Colour: A dark cherry red wine with tile-like reflections
Visuallly clean and bright, with a medium-high depth.

Aromas/Nose: A powerful, mature, and complex aroma, where ripe red and
black fruits like plums, blackberries, and figs stand out, with hints of compote
over a spicy and balsamic background.

Flavors/Palate: On the palate, it is intense and full-bodied, with round tannins
and flavors of ripe dark fruit, with notes of vanilla and eucalyptus in the
background, leading to a long and complex finish.

STORY OF THE WINE

Aura is one of our most cherished red wines, crafted in the renowned Montsant
Denomination of Origin, located in the Priorat region.

Aura is produced in a limited edition of fewer than 1,000 bottles per vintage.

The wine comes from a single vineyard, “Les Figueretes,” located in the village of
El Molar, with vines aged between 30 and 40 years of the Carignan grape variety,
accompanied by a small percentage of Red Grenache.

Aura is a full-bodied red wine that we age for approximately 6 months in French
Oak Barrels, perfectly reflecting the winemaking tradition of the area and the
Mediterranean soul of this variety.

Powerful, complex, mature, and with a long finish, Aura will fill your palate and
transport your senses to an experience of true pleasure.




