
WINE MAKER
Toni Coca

FOOD PAIRING
The perfect match: Marinated hambur-
ger, broccoli couscous, and mustard 
mousse. 
Solid pairings: Red meats, game, spicy 
dishes, aged cheeses, and blue 
cheeses like Gorgonzola or Stilton, 
and washed rind cheeses like Muns-
ter. Spiced meats and cocoa. 
Surprising hits: Iberian ham, pigeon 
with prunes, wild boar stew, oxtail, 
venison tenderloin with mushrooms, 
pickled rabbit, hare with shallots and 
red wine.

MUSIC MATCH
· II B.S. - Edit by Charles Mingus 
· Bicicletes by Blaumut 
· Laura by James Carter 
· Blue Bossa by Dexter Gordon 
· Body & Soul by Billy Taylor Trio 
· My Ideal by Sonny Rollins

COCA I FITÓ NEGRE (2015)
Aged single-estate red wine, old vines - DO Montsant

           WINE DESCRIPTION  
The eponymous wine of the winery, which conveys the essence of a single vineyard located in the 

middle of the Falset Valley with calcareous soils.  A wine that transmits elegance and delicacy, yet 
with tremendous potency and freshness.  The great singularity of this wine is it’s development in 
the glass.  This wine traverses varied landscapes as it opens in the glass, one following the other 

every few minutes, which you will appreciate with your senses.
.
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TASTING NOTE 
Deep, intense, and brilliant ripe 
cherry hue. Small, deep rim 
with stained tears. 

Captivating. Aromas of fresh 
strawberries and ripe forest 
fruits, with sweet, floral, and 
herbaceous notes (tea leaves) 
and hints of chocolate. 

Dominated by red and black 
fruits, with mineral notes, 
cherries, cardamom, and 
sandalwood. Good mouthfeel. 
Memories of quince, aromatic 
herbs, and toffee. 
Well-structured. Fresh, mature 
tannins. Long finish with notable 
aromatic and gustatory evolution 
in the glass. Persistent 
aftertaste.

TECHNICAL DATA 
Alcohol 14,50% - Sugars 0,80 g/l 
Acidity 6,6 g/l - pH 3,25
Own yeast
Production: 4.182 ampolles      
        (75cl & 1.5L). 

VINEYARDS IN
ECO CONVERSION

OLD VINES
FROM 35 TO 80

YEARS OLD.

50% CARIGNAN
30% GRENACHE

20% SYRAH

LIMESTONES-GRANITIC
STONY SUBSTRATE

VEGAN12-14 MONTHS IN 
FRENCH AND AMERICAN

OAK BARRELS


