Bodegas Volver, 2021

Triga Alicante DO

Country of origin
Spain

Grapes
Monastrell, Cabernet Sauvignon

Serving temperature

16 -18°C
Allergen notice Alcohol content
Contains sulphites 16%

Character

The aroma reveals a harmonious and elegant combination of
black fruit and Mediterranean herbs. On the palate this wine is
full-flavoured with fine tannins, good freshness and length,
showing mineral notes and a warm finish. An intense, exclusive
wine, powerful and Mediterranean.
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Full-bodied wines Lingering wines
Producer
Bodegas Volver
During a time when the world only thought of Rioja wines Efferisionea

in terms of a Spanish wine phenomenon, the visionaries
Jorge Ordofiez and Rafael Canizares looked into Harmony Opening sweetness
cultivating old, abandoned vineyards in previously
unknown cultivation areas, in order to revive local grape
varieties and to reposition Spanish quality wines in
2004. Traditional viticulture is the quality seal of

Bodegas Volver S.L The establishment currently Persistergy Acidity
produces its wines from the grapes of 30 to 90 year old
vineyards within the protected cultivation areas of DO
Jumilla, DO Castilla la Mancha and DO Alicante.
Body Astringency

Softness

Foodpairing
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