
Vintage: 2012

DO: Penedès

Grape varieties: Merlot

Date grapes picked:
Merlot: from 25th October 2012

Winemaking:
Number of days of skin contact: 8-9 days
Type of fermentation: stainless steel under controlled
temperature.
Number of days of fermentation: 1 week
Fermentation temperature: 20ºC
Ageing: aged for 6 months in French oak (20% new
oak).
Bottling month: 26th June 2013

Technical data:
Alcohol level: 14 % vol.
pH: 3,51
Total acidity: 4,9 g/L (as tartaric)

Stored under the right conditions, the wine will hold its
potential for the next:
5 years

Available formats:
150 cl and 75 cl.

Tasting notes:
Since 1989, to open a bottle of Atrium is to enjoy a symphony of aromas. The notes of ripe
cherry and raspberry jam from a vibrant chord with the sweet tannins, thus composing a
magical score.

Serving suggestions:
Perfect with veal, pork or wild duck. Serve at 15ºC.


