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Raul Moreno, Jerez La Inflexion Tinto (2021)
Producer Raul Moreno
Distributor Zev Rovine Selections
Supplier/Importer Selections de la Viña
Category Wine - Still - Red
Grape varieties Pinot Noir, Syrah
Region Andalucía, Spain
Vintage 2021
Alcohol by volume 12.0%

Sizes

750 mL × 12 — SDLV22-0078-21

Distributor's notes
A red blend of 60% Pinot Noir and 40% Syrah. Here the Australian side of Raúl appears, with this characteristic
blend that you might see from New South Wales, featuring the Carrascal Pago for these vines. 

Manual harvest of Pinot Noir (60%) in several passes, micro-vinifications in open vats at different percentages of
whole bunches, post-fermentation maceration of two weeks, 'elevage' in third-year barrels from Taransaud &
François Freres. Without corrections and no filtering. Manual harvest of Syrah (40%) in several passes, micro-
vinifications in open vats of only destemmed grapes but without crushing, post-fermentation maceration of two
weeks, 'elevage' in third-year barrels from Taransaud & François Freres. Without corrections and no filtering.

Aged in oak barrels yet still maintains a level of freshness and salinity. There are hints of pepper almost Rhone in
spirit, and the wine is very precise with charming notes of blood orange and Campari-like spice. Fully topped-up
botas, no flor development. Bottled unfined, unfiltered. 40ppm additions.

Personal note:

One of the micro-vinifications of both Pinot Noir and Syrah was carbonic, 'Hickinbotham' style (Developed in
Australia). It is a special carbonic fermentation that takes place inside a plastic bag that is permeable in one direction
only. The bag that works as a flexible deposit, is loaded with layers of whole bunches and thin layers of dry ice,
followed by more layers of whole bunches… carbonic fermentation is maintained over a week aiming for a
fermentation temperature of 35 degrees celsius that leads to a more spiced character than in a conventional carbonic
fermentation (I just have to move the tanks to the part of the cellar where it gets direct sunlight for a few hours per
day). After that week a high percentage of the berries have exploded due to the intracellular reaction so I gently
carry a foot treading extraction of the berries for half an hour, allowing the rest of the fermentation to take place by
the action of spontaneous saccharomyces yeasts. 

During the last four weeks of afinage, the wine is transferred from barrels to a tank where chardonnay lees are
placed in order to confer to the wine a brighter and more lifted character 

"La Inflexión is Raúl Moreno’s entry level in the range of red wines. This blend of Pinot Noir & Syrah is a classic
blend from Hunter Valley, New South Wales in Australia. It shows us the similarity and synergy that both varieties
share structurally and aromatically when they are elevated in an assemblage. The purpose of this wine is fruit purity,
precision and freshness. My aim is to offer a short aged wine with an Atlantic profile and that presents itself with
natural easiness and drinkability. It is a quirky, fragrant and energetic red wine. The texture is eloquent and the
tannins are fleshy and calcareous." - RM.

Browse our full portfolio at sevenfifty.com/zevrovineselections


