


Work, constancy, motivation and personal energy are the success factors of our 
company. Every day we strive to strengthen relationships with our customers. 

Our job is to inspire moments of optimism, passion and happiness.

Constant adaptability to our customer.

Our image is the result of the joy and enthusiasm with which we have forged this way.

A socially responsable company
Vocation to meet all the objectives well identified, among which are the continuous bet 
on R&D and maximum sanitary and food guarantees, taking care of the environment.



With these wines we want to remember and transmit sensations of that 
moment ... where daring to get out of the norm was a challenge that forged 
stories, where, if you were right, you believed in yourself being able to change 
everything.
Where new steps took you to worlds to discover.
You wanted to get as high and as far as the elders.
Time was not in a hurry and you were walking with friends.

These sensations are still alive in us and we want to make you part of them 
through our wines ...

...and during the moment that you are thinking about a new challenge.



Roads unite people,

lead stories that travel together, 

reunite lives.

   And wine…..



Dare with the
challenges you encounter 
and forge your history

and your way.

Monastrell 100%

4 Months oaked wine.

4 Months oaked wine.
Jumilla Protected Denomination of Origin.

WINEMAKING PROCESS: 

Grapes from old vineyards harvested 
manually. The fermentation lasts 10-
12 days at a temperature of 25ºC. The 

malolactic fermentation is carried out in 
oak barrels. The wine remains in them for 
a minimum of 4 months for its roundness 

and ageing.

PAIRING:

Excellent pairing with all kinds of meat and 
barbecue roasts.

TASTING NOTES: 

Wine with an elegant bouquet of its 
varietal and Mediterranean origin. Intense 
and attractive red color. Soft flavor with 

balsamic aromas of ripe fruit, with toasted 
notes from its ageing in oak. A very 

expressive and characteristic wine from 
the southeast of Spain.

SERVING TEMPERATURE:

Between 16 - 18º C.



Hit and believe in yourself,
in your history and

your way.

Monastrell 100%

Young Red Wine. 

Young Red Wine. 
Jumilla Protected Denomination of Origin.

WINEMAKING PROCESS: 

Destemmed with protection of nitrogen 
and intracellular maceration for 6 days. 
Joint inoculation of yeasts and bacteria 

for alcoholic and malolactic fermentation 
in stainless steel tanks. Racking with 
separation of the thick lees staying in 

contact with the fine lees during 30 days  
and with continuous stirrings to extract 

the fermenting mannoproteins that 
transmit smoothness in the mouth.

PAIRING:

 Pairs well with all kinds of meat, stews, 
rice dishes and seasoned pasta.

TASTING NOTES: 

Violet red color with aromas of ripe fruit 
with balsamic notes. The palate is smooth 
and tasty, fresh and balanced with a good 

finish.

SERVING TEMPERATURE:

Between 16 - 18º C.



Verdejo 100%

Young Varietal White Wine.

Young Varietal White Wine.
Jumilla Protected Denomination of Origin.

WINEMAKING PROCESS: 

The wine is obtained by direct press 
method and fermented at a maximum 

controlled temperature of 15ºC.

PAIRING:

Pairs well with fish, seafood, salads and 
rice dishes based on fish

TASTING NOTES: 

Pale yellow wine with green tones. 
Aromas of tropical and citrus fruits such 

as mango and grapefruit. On the palate the 
wine is very fresh with balanced acidity, 
intense,with a clean and elegant finish.

SERVING TEMPERATURE:

Between 8 - 10º C.

Discover your steps.
Everything is about to come,

your history and
your way.



info@puntodepartidavhc.es
puntodepartidavhc.es
C/ Almazaras, 28 - 02652 Ontur (Albacete)


