
 

 

 

Ca N’Estruc Negre 
(DO Catalunya) 
60% Garnatxa Negre, 20% Carinyena, 20% Syrah 
   

AA lovely and drinkable red made from a 
blend of Garnatxa, Carinyena, and Syrah, 
these grapes come from 25–40-year-old 
vines that are both situated on gravel and 
limestone, as well as clay. The aromatics are 
full of fresh red fruits, like currants and 
raspberries, and mixed with wonderful wild 
Mediterranean herbs and a bit of black 
pepper. In the mouth, it is broad and juicy, 
and has a lovely texture with fantastic fruit, 
berries, licorice, and violets. Perfect for 
grilled foods, fatty fish dishes, and 
hamburgers. 
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