
3.08

Vinification and ageing process: 
Cold soak (4ºC), alcoholic 
fermentation (controlled temperature 
over 26ºC).We combine the 
processing techniques punching 
down (pigeage) and pump over 
to extract the great personality of 
their grapes. 
Long maceration and pressing at 
very low pressure. 
Aged for 16 months in new 
French oak barrels, stirring the 
lees (bâtonnage) and malolactic 
fermentation in them that will qualify 
harmonically its aromatic expression.

Acohol content: 15 %vol.

pH: 3,7

Total acidity: 4.6 gr/l (a.t.)

Residual sugar: <2g/l 

Limited Production: 
760 bottles (750 ml)

Bottled: 10/06/2010

The climate of the 2008 vintage 
together with our rigorous work in 
the vineyard, has contributed to our 
Syrah vines show the maximum 
expression of this grape variety at 
the end of ripening allowing us to 
make this great wine. 
On the estate  “Olivardots”, planted 
on 2003, we have selected the best 
bunches in the most rocky area on 
the sandy soil. 
That’s why Vd’O 3.08  becomes 
part of our wine collection 
“Varietals de terrer”. 
The number “3” identifies the 
grape variety and terroir selected 
for processing: 
“SyrAh On SAndy SOiL” 
followed by the number of the 
vintage “08”.

Vintage: 
hand picking harvest in plastic 
crates of 10 Kg, carrying out a first 
sorting in the vineyard and a second 
one berry by berry in the cellar.

Tasting notes

In tense dark cherry  color.

Great  aromat ic complex i ty. 
B lueberr ies,  ink and smoke aromas 
a long wi th cocoa,  tobacco,  balsamic, 
l iquor ice and minera l  notes.

On the palate is  savory,  in tense,  f resh 
and wi th an excel lent  backbone. 

R ipe and s i lky  tannins wi th a h igh 
aromat ic express ion that  prov ide a 
ve lvety  wine wi th  a  l inger ing f in ish.

A wine to spend t ime.  A great  wine for 
ageing.


