
Alc.

38

DOM JUNCOSA SOLERA 

21%

$PEHU�FRORXU�ZLWK�RUDQJH�UHÀHFWLRQV

Grenaches from Priorat 

Toasty lactic notes with hints of tropical candied 
fruits and caramelized citrus

)XOO�ERGLHV��WKH�ZLQH�FRQ¿UPV�WKH�DURPDWLFV�
and delivers a fresh aftertaste

Storage temperature < 25 °C
Best Served between 14°C - 16°C

Can be a dessert wine that pairs well with 
pine nuts, hazelnuts and creamy cheeses

1939

This dry Rancio wine was made to comme-

morate the end of the Spanish civil war and 

is named after a Prior (priest) of Scala Dei 

“Dom Juncosa”.

The wine is made in the “solera” system that 

combines equal parts of barrels from several 

ages in the same batch, being in this case 

1939 the oldest portion that leads the solera 

in this oxidative process.

VERYLIMITED EXISTENCE


