
Appellation DO Cariñena

Winemakers Fernando Mora and Jorge Navascues

Varietals  80% Tempranillo, 20% Garnacha


Wine style Inspired by traditional Italian 
winemaking techniques, this rich, fruity 
style of red wine has grown in 
popularity in recent years. Long Wines 
has worked with top Spanish 
winemakers to innovate in the category, 
using selected local grape varieties and 
modern vinification techniques to 
produce a pleasingly sweet and fruit-
packed wine. 

Winemaking  The grapes are harvested later than 
usual to achieve full sugar ripeness and 
concentration. Fermentation is then 
stopped by chilling before all the sugar 
has fermented, creating a naturally fruit-
forward wine with 12 g/l of residual 
sugar. Malolactic fermentation takes 
place and the wine is stored and aged 
in inert tanks to retain fresh fruit 
flavours. 

APASIONANTE 2017 

Technical data Winemaker’s notes 

Alcohol 13.5% volume

Residual 
Sugar 

8 g/l


CHISPAS 

Analysis 

Colour Deep ruby red with bluish highlights.

Nose Intense aromas of forest fruits, ripe 
strawberries and floral hints. 

Palate  Richly fruity with pleasant sweet berry 
fruit flavours balanced by refreshing 
acidity. 

Awards 

Silver – Mundus Vini - 2019


