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Raul Moreno, Jerez Dark N Stormy Tinto (2021)
Producer Raul Moreno
Distributor Zev Rovine Selections
Supplier/Importer Selections de la Viña
Category Wine - Still - Red
Region Andalucía, Spain
Vintage 2021
Alcohol by volume 12.0%

Sizes

750 mL × 12 — SDLV22-0084-21

Distributor's notes
100% Tintilla. An Atlantic wine that sits half way through in between southern Spain and northern Portugal in style.
Aggressive pre-fermentation 'Vintage Port' style extraction followed by very gentle pump extraction once
fermentation begins. Pump overs at low speed of 10 minutes in the morning and 10 minutes in the afternoon. Simple
royal cordon pruning to a single bud, pruning greatly homogenizes the vegetative cycle compared to the traditional
‘Vara & Pulgar’ pruning system. The vineyard is planted with a high density of 5,000 plants per hectare to enhance
stress. Modern precision viticulture is practiced with a 4-wire canopy and pruning to stimulate the growth of lateral
shoots, ensuring that the clusters are not exposed to the sun. The average production is 1.5 kg per vine. The vineyard
is treated without systemic agents, only with copper and sulphur and almost all the vineyard work is manual. The
vineyard faces south and is protected from the east by the neighbor's property. The soil is albariza of ‘Barajuelas’.
‘Vintage Port’ style extraction. 

The grapes are stomped on foot for a period of 5 to 7 hours in open Mastelone tanks until the skins and must create a
paste and all the seeds float to the surface. The rest of the extraction is very gentle, pumping over daily every
morning and night with a pump at a very low moderate speed and for 15 minutes. The cap is kept directly covered
with a sheet of food-grade plexiglass to promote evapotranspiration and therefore keep the skins always wet.
Maceration of 14 days. Without corrections, without additives, without added yeasts and it is not filtered. Aging in
barrels of second and third year use of Taransaud. 8 months in barrel and one month in stainless steel tank. Slight
SO2 addition of 50 ppm.

Browse our full portfolio at sevenfifty.com/zevrovineselections


