
Wine style:
Mediterranean, elegant
gourmet wine

Assembly
Cabernet Franc (35%), Merlot
(32%), Ull de Llebre (17%),
Cabernet Sauvignon (16%)

Region:
Catalunya

Appellation:
D.O. Penedès

Wine estate:
Cellers Augustus-Forum

At Augustus, Roman names are given to the various vineyards.
Trajanus is the name of their top red cuvée.

Vinification
Selection of the best parcels, each parcel is
fermented separately. Maceration of 12-13
days, some parcels also receive a cold
maceration for 2 days prior to 4°C. Elevage
in 300L French oak barrels for 24 months.
The best barrels are then selected for
blending, followed by a further 12-month
ageing in casks (total ageing 36 months).

Storage potential
Drink as from: 2025
Best moment: 2027-2031
Until: 2034

To serve
Cellar temperature. Decant before serving in
a large Bordeaux glass.

Trial analysis
Bright and deep cherry red colour. Very
aromatic - red and black cherries, pepper,
mint, vanilla and fine toasted notes. Once it
has been given a little air, a juicier structure
comes up. A solid wine with a long finish, the
perfect combination between a continental
varietal and a Mediterranean climate.

Description domain

Pioneers of the Penedès. Famous for their Chardonnay - one of Spain's very best. But their
excellent vinegar is now more than half of their turnover.
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Augustus Reserva Trajanus 2019
Cellers Augustus-Forum - 75 cl.

https://www.labuenavida.be/en/cellers-augustus-forum/augustus-reserva-trajanus/p8655

