
88% Garnacha y 12% Tempranillo

60.000 bottles
Analysis: 
- Alcohol: 14,5% 
- Ph: 3,46
- Residual Sugar: 1,2 g/l

P O I N T S  B Y  L U I S  G U T I É R R E Z

The Karman line is defined as the limit between Earth’s atmosphere 
and outer space. It is a concept that is not usually applied 
within the world of wine, but here it is based on the endeavor to 
go beyond traditional confines in exploration of something new.

Vineyards: Old-vine bush trained 
Garnacha cultivated in Rioja’s 
Cárdenas river valley. A cool 
climate zone with deep, reddish 
soil of clay and iron, at the 
foot of the Sierra de la Demanda 
mountains.

Winemaking: Bunches are destemmed 
but not crushed before fermentation 
in stainless steel tanks with 
native yeasts. Minimal pumping 
over and a short maceration. 

Ageing: Four months on the lees 
in the tank.
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