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Winery Salzillo

Appellation Jumilla DO

Grapes 100% Monastrell

Aging Unoaked

Vinification Eight days maceration and the pressing and 
draining process with gravity only.

Soil Limestone pebbles with abundant calcium 
carbonate soils.

Density 5,400 kg /ha

Alc. Vol. 14.5%

Production 125,000 bottles

UPC Bar Code 850026540291

HISPALIS TINTO
2019

Redwine / unoaked

Tasting Notes
Intense red cherry color with violet hints typical of its youth. 
Elegant floral nuances with a touch of pepper and undergrowth. 
Ample and generous to the palate with sweet tannins that open 
out to fruity aroma notes.

Bodegas Salzillo is in the solarium of 
the Sopalmo mountains located in 
Jumilla’s district of Encebras. It is a 
modern and functional cellar, 
safeguarding a philosophy of 
traditional winemaking. The facilities 
have a processing capacity of 2 
million kg of grapes with the latest 
oenological technologies. 

The cellar can accommodate 60,000 
bottles for aging purposes. French 
and American toasted oak barrels are 
primarily used to offer diversity.
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