Yenus

la Universal s.1.

"La Universal" is a small farm of 4 ha, located in the municipality of Falset (Montsant), granitic soil (sand):
acidic and very poor in organic matter. Given the youth of the vines Carignan purchased to five growers in
the area:

Five old Carignan vines between 50 and 80 years all of them with different soil (1 sand, 2 slate and 2 clay
limestone)

A Syrah vineyards of 9 years old, on gravel.

Both of our vineyards and the growers participating in this project are working organically. The
fermentations are carried out by non-selected yeasts, to try to contribute to the aromatic and structural
diversity, and maintain a respect for the expression of each terroir.

Winemaking

Enter the grape separates for varieties and plots, destemmed and crushed and vinified separately. The Syrah
is fermented between 26 ° C and 29 ° C, with broken light hat during fermentation and maceration lasts 28
to 32 days. The Carignan is vinified in open barrels of 500 I. to separate the plots and break the cap for 30
and 35 days at a temperature between 24 and 28 ° C.

The press and then enter in French oak barrels of 300 I. (30% new, 40% 1 wine, 30% 2 wines), which grows
over 20/31 months, with an upheaval in May.

Composition

Caranyana 50%, Syrah 40% Grenache and 10%

For us, Venus is the result of our quest for beauty. An attempt to interpret femininity through a bottle of
wine: the mystery and seduction, the speech and voluptuousness.

Pairing

White meat, red or any meaty fish and especially good company

Sols argilo-caleari

“la Universa




