JASPI (Jade)
Epitomising the Terroir
do Montsant - do Terra Alta
This is a family of wines, made up of two red wines made under the auspices of the DO Montsant and two white wines made under the auspices of the
DO Terra Alta. This range of wines represents the essence of the Terroir of each of the wine appellations (DO). These wines have been designed to
be easy to drink and easy on the wallet! We could define them as great wines of Grenache, made at just the right moment of ripeness, giving them
silky tannins, making them fruity, refreshing and defined by a certain amount of minerality.

Jaspi Blanc - Jaspi d’Or - Jaspi Negre - Jaspi Maragda

jaspi blanc (white jade)

jaspi d’or (gold jade)

white wine
do Terra Alta

white wine
do Terra Alta

blend

blend

80% White Grenache
20% Macabeu
- 50 to 70 year old vines -

70% White Grenache
30% Macabeu
- 40 to 70 year old vines -

ageing

ageing

80% of the wines ferments and ages
in French oak barrels for 6 months.

3 to 4 months aged “sur lies” in
stainless steel tanks.

alcohol

13,50% by vol.

alcohol

production

25.000 bottles

production

14,00% by vol.
5.000 bottles

A young white DO Terra Alta wines made
using grapes sourced from old vines. There is
a touch of ageing sur lies (yeasts) which add
flavour and creaminess. This wine is suitable
for a wide range of palates, with white flower
aromas such as orange blossom or
springtime flowers like the freesias. It also
offers white fleshed fruit such as pear. There
is also a dash of citric fruit and Mediterranean
forest herbs. Very fresh and agreeable.

A limited production, white DO Terra Alta wine.
Made from grapes sourced from old vine White
Grenache and Macabeu, aged in French oak
barrels. This wine could be defined as the
essence of White Grenache, embellished with
some Macabe. It is a wine which is still
evolving. This means that it will keep changing
its olfactory aspects as well as on the palate. It
offers us white flowers, white fleshed fruit or
stone fruit, evolving towards peach, quince,
with citric notes... fresh and creamy.

jaspi negre (black jade)

jaspi maragda (emerald jade)

red wine
do Montsant

red wine
do Montsant

blend

45% Grenache - 20 to 90 year old vines 25% Carignan - 50 to 80 year old vines 15% Cabernet Sauvignon - 15 to 25 y.o.v.15% Syrah - 15 to 22 year old vines -

ageing

Half aged wine. Aged for 3 to 4 months in
French and American oak barrels and one
year in underground cement vats.

alcohol

14,50% by vol.

production

60.000 bottles

This DO Montsant red wine is made with
grapes sourced from diverse vineyards
with different mineral compositions. It has
been made to satisfy a wide range of
palates. It is pleasant with a clear identity,
linking it to its origins, full of ripe red fruit,
balsamic notes and spice with smooth,
velvety tannins. It is a powerful wine, well
structured and very pleasing. It is a good,
well-priced DO Montsant wine.

blend
55% Grenache - 40 to 100 year old vines 25% Carignan - 40 to 80 year old vines 20% Syrah - 15 to 25 year old vines (selected grapes from the oldest vines)

ageing

12 months in French and American
oak barrels, and clay pots (amphorae).

alcohol

14,50% by vol.

production

24.000 bottles

This DO Montsant red wine is made with a
careful selection of grapes sourced from old
vines with great diversity of soil types. It is
aged in different types of oak barrels as well
as clay pots (amphorae). The result is this
great DO Montsant wine which has a marked
personality. It is elegant, balanced and
feminine (rounded and pleasant), full of
nuances and yet very subtle. Well structured,
refreshing, fruity and powerful. A wine to
enjoy.
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