
Bodega Cerrón

La Calera del Escaramujo 2023

SIZE 75cl
VINTAGE 2023
ABV 14%
GRAPE VARIETIES Monastrell (95%), 

Macabeo (5%)
CLOSURE Natural Cork
SKU CODE L3341423
EXPRESSION Red, Medium-Bodied 

and Elegant
COUNTRY Spain
REGION Jumilla
ALLERGENS Sulphur
SUITABLE FOR Vegans, Vegetarians
CLOSURE Natural Cork
PH 3.27
TOTAL ACIDITY 6.17g/l Tartaric
RESIDUAL SUGAR 0.27g/l
SKU L3341423

RED STILL WINE SPAIN JUMILLA BIODYNAMIC SUITABLE 
FOR VEGANS

TASTING NOTE

Aromatic and expressive, with notes of black 
cherry, wild blackberry and dried 
Mediterranean herbs layered over subtle 
earthy and mineral nuances. The palate is pure 
and vibrant, combining concentrated old-vine 
fruit with fresh acidity and fine-grained tannins. 
Unfined and unfiltered, it shows a textured, 
authentic character, while its natural élevage 
preserves precision and energy. Long and 
savoury on the finish, with lingering notes of 
dark fruit, spice and crushed stone.

VITICULTURE

Old, ungrafted vineyards at between 
850-940m, planted to Monastrell and 
traditional local varieties. Vines aged 50-100 
years grow in calcareous sands, gravels, 
sandstone and marl. These dry-farmed, low-
yielding sites produce concentrated fruit with 
freshness, minerality and strong site 
expression.


