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ORGANIC
PENEDES
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Vintage

2025

Denomination

DO Penedes

Variety

Red Grenache

Cultivation Area

Font-rubf (Alt Penedes)

Soil Style Calcareous clay
Altitude 285 metres
Alcohol volume 12%
Service temperature 10°C
Total Acidity 5,8 g/L (tartaric acid)
Ph 3
Residual sugar 08g/L
70 mg/L
SO, . )
DO Penedes Maximum: 150 mg/L
Light body Creamy body
© Aromatic & Aromatic
© Fruity @  Fruity
eCO, JEGAY,

WINEMAKING
PHILOSOPHY

Produced sustainably from the vineyard to the cellar. Certified
organic by the CCPAE and in environmental actions by the

DD

Sustainable Wineries for Climate Protection (SWfCP).

Dahlia

ORIGIN

La Carrerada Vineyard is located in Font-Rubi (Alt Penedeés), at an
altitude of 285 metres. The soil style is calcareous clay.

LA CARRERADA
Planting year

1990

Yield

8.000 kg/ha
Formation

Royat

Harvest

Manual

GREY WINE

Grey wine is the name given to very pale rosés made from gentle,
direct pressing. No skin maceration takes place, so tannin and color
extraction is minimal. This yields an expressive and delicate free-run
must that anticipates great complexity.

RED GRENACHE

In pale rosés, Grenache is known for bringing fruity and floral
character. The resulting wines are elegant and subtle, with good
acidity provided the chosen vineyard allows for it.

ELABORATION

The harvest is carried out manually to preserve the integrity of the
grapes as much as possible and to avoid excessive color extraction.
Once in the winery, the grapes are chilled to preserve the most
delicate aromas and gently pressed. Unlike the usual pressing yield,
which can reach up to 65%, we extract only 40% of the juice, thus
reserving the purest and most elegant fraction of the grapes.

Fermentation takes place in stainless steel tanks at controlled
temperature to preserve the primary aromas and capture all their
aromatic richness. Once fermented, the wine rests on its lees, adding
greater complexity, volume, and depth on the palate.

SENSATIONS

Appearence: Very pale rosé with distinctive greyish hues that give it
its name.

Aromas: Intense and fragrant. Fresh floral aromas (rose and jasmine)
and citrus (mandarin and orange). Spicy hints.

Palate: Elegant with notes of red and white fruits, creamy texture and
persistent acidity. Saline touches.

Particularity: Aromas characteristic of both white and red wines,
giving it a unique personality. Very refreshing citrus notes, unusual
for a Mediterranean rosé. A fusion of fermentative aromas (red fruit)
and thiolic ones (tropical).

“‘Beauty has two faces. Light and mystery, the obvious and the
hidden. Like an enigmatic flower, Dahlia attracts and enchants. Its
aroma envelops with a subtle yet intense presence.”

PAIRING

Ideal as an aperitif or to accompany delicate rice dishes and seafood
or fish recipes.
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DAHLIA AWARDS

Year 2025

Dahlia 2024. Gold Medal
Grenaches du Monde

Year 2023

Wine & ¢
&\6 24,

. 4 Dahlia2022. Gold Medal
- .z ¢ Catavinum World Wine & Spirits Competition

Year 2022

Dahlia 2021. Gold Medal
Ecoracimo - International Awards of Ecological Wines

Dahlia 2021. Gold Medal
Catavinum World Wine & Spirits Competition

Dahlia 2020. Gold Medal
International Wine Awards

Dahlia 2019. Gran Gold Medal
Ecoracimo - International Awards of Ecological Wines
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