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MARSELAN Y MONASTRELL - VALENCIA DO -
DANZA DE LA MOMA - BODEGA CASA LOS
FRAILES

Vinfication: Crafted from a blend of
Marselan and Monastrell grapes, showcases
the unique terroir at the foothills of the
Dolomite mountains. The Marselan, a hybrid
of Cabernet Sauvignon and Garnacha, offers
concentration and freshness, while the 65-
year-old Monastrell contributes elegance
and depth. After a careful maceration
period, the wine is aged for 15 months in
new French oak, harmonising its vibrant
acidity and roundness to create a beautifully
balanced and expressive profile.

Tasting Note: It enchants with its vibrant
blend of raspberry and black fig aromas,
beautifully complemented by earthy
undertones and subtle notes of roasted
mocha and cedar. Full-bodied and elegant, it
showcases ripe tannins and balanced
acidity, making it an ideal pairing for hearty
meals. The finish is long and harmonious,
revealing delightful complexity.

Style Powerful and Structured Red
Producer Bodega Casa Los Frailes
Category Red
Country Spain
Region Valencia
Appellation Valencia Do
Grape Variety Monastrell, Marselan
Vintage 2016
Barrel 15 Months
Alcohol Content 14%
Organic & Biodynamic Biodynamic Certified
Bottle Format 750 ml

Food & Wine Matching
Aged Cheese, Beef, Cheese, Creamy Cheese, Fresh Cheese, Lamb,
Light Starters, Mature and hard cheese, Meats, Mushrooms,
Parmigiano Reggiano, Pasta, Pizza, Pork, Poultry, Risotto, Veal,
Vegetable Dishes, White Meats, Cured Meat


