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My Story with wines began in 2002 when | set up La
Querencia wine bar, which became soon the
platform to promote the culture of wine . Already as
Sommelier in 2005 | started with my first winery as a
shared project, and in 2009 launched my personal
project Celler Cataruz.

My wines show a personality that respects faithfully
the terroir and Its varieties.




The white wines, Ill.lusiona't y Extremo, Extremo and Maneras de Vivir are a

are made with grapes cultivated in the special creation, wines with high

South of Valencia . A Mediterranean expression that represent a hard feeling
climate that ripens these grapes, but at towards life. They are made to meditate, to
the same time a land that was feel, to remember ...hence the

submerged in the sea centuries ago, confrontation of their varieties and Rock as
and such keeps the salinity in its earth. background music as the best option.

This is ll.lusiona't, joyful due to its
minerality, fresh due to the sea breeze,
saline D ItS roots.
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During these years we have gone across
rivers and plateaus, and conquered the
cities of Madrid, Barcelona, Alicante and
Castellon. We have sailed the Balearic
Islands and opened borders introducing

in Germany, Italy, and United {
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MAL
CRIAT

‘| owe the name of this
wine to my children,
source of Inspiration.
Malcriat means youth,

fun, joy, life without
worries ...”
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Not very long cold maceration to
obtain a medium extraction and
maintain the primary aromas.
The dew from summer nights
cools the grapes during the hot
season.
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Origln:
D.O. Valencia.

Aged:
2021

80% Monastrel from Fontanares Casa
Corones 10% Marselan also from
Fontanares 10% Merlot from Hoces del
Cabriel.

Elaboration:

Not so long cold maceration to obtain a
medium extraction and maintain primary
aromas. The dew from summer nights
cools the during this hot season. This
make our Monastrel so peculiar.
Maximum temperature of fermentation
28°. Vineyards with more than 30 years
cultivated on calcareous clacley soils In
the environment of Terres dels Alforins.
With a Mediterranean wether. 2 months
In barrel.

Color:
Cherry medium-high layer with violet
reflections of youth.

Aroma:
Primary aromas like red
fruit(cherries) and flowers (roses).

Mouth:

It is an explosion of fresh an
amazing fruit.. Sweet and refreshing
drink. Soft tannin.

Consumption:
Perfect for the next 3 years.

Paring:

Ideal for starting and with
mediterranean rices, asiatic cuisine,
spicy Mexican, Thai or Indian
cuisine,sushi, blue fish, and Italian
pasta....

Awards:

Bronze Medal Mostra de Vins

2013, Revelation Wine Mostra
Vins 2016. Organic certificate

by CAECV.

Semana Vitivinicola 91 points.

DATA ANALYSIS

PH: 3.8

AC Total: 5,4 g/l
AC volatile: 0,3 g/l
13,5 % vol
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Calle Albacete, 48 -11
46007 VALENCIA , SPAIN
info@cellercataruz.com
cataruzsl@gmail.com
www.cellercataruz.com

Todos nuestro productos
tiene la certificacidon
de productos ecologicos
de la Unidn Europea.
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Calle Albacete, 48 -11

46007 VALENCIA , SPAIN Todos nuestra productos
info@cellercataruz.com tiene la certificacidn
cataruzsl@gmail.com de productos ecologicos
www.cellercataruz.com de la Unidn Europea.
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