
 

 

 
    
   
 
 
 

AUDENTIA
D.O.P. VALENCIA
 
Courage, “Audentia”
historical period. In Murviedro we honour their memories with these wines, distinguished by their 
structure and character.
 

Region 
The Denominación de Origen 
coast in the East of the country where the altitude varies between 250m and 
1000m. The climate is warm with strong influences from the Mediterranean 
sea. For centuries grapes have been grown in the chalk clay soil which 
together with the constant presence of strong sunlight produces fruity wines 
with a good structure and smooth tannins.
 
Grape Variety
Syrah 
 
Winemaking
The grapes are fermented using tradit
but using modern winemaking 
tanks for 6 months.
Wine suita
 
Tasting Note
Colour: 
Aroma: 
Taste: 

Serving Suggestions
Audentia 
dishes and goat cheeses. To enjoy this wine it should be served at between 1
and 18ºC, avoid serving at higher temperature.
 
Vintage 
2020 
 

 
Closure: 
Packaging: 
EU pallet: 
Layers: 
Weight: 

 

      

ENTIA SYRAH  
VALENCIA 

“Audentia” in Latin, would define Valencia inhabitants during the Reconquista
historical period. In Murviedro we honour their memories with these wines, distinguished by their 
structure and character. 

The Denominación de Origen Protegida Valencia is near the Mediterranean 
coast in the East of the country where the altitude varies between 250m and 

The climate is warm with strong influences from the Mediterranean 
sea. For centuries grapes have been grown in the chalk clay soil which 

with the constant presence of strong sunlight produces fruity wines 
with a good structure and smooth tannins. 

Grape Variety 

Winemaking 
rapes are fermented using traditional methods during 12 days at 26ºC, 

but using modern winemaking technology. The wine is aged in stainless steel 
tanks for 6 months. 
Wine suitable for vegetarians and vegans. 

Tasting Note  
Deep red, with light violet reflexes. 
Intense aroma of red fruits, blackberry and redcurrant
Oily, dense, fruity and very long. 
 

Suggestions 
 Syrah is a fruity, full-bodied red wine delicious with 

dishes and goat cheeses. To enjoy this wine it should be served at between 1
ºC, avoid serving at higher temperature. 

Alcohol Content 
13% vol. 
 

 
LOGISTICAL INFORMATION 

Cork 
 6 bottles per case 

105 cases / 630 bottles 
5 
772 Kg 

Bodegas Murviedro, s.a. 
Ampl. Pol. “El Romeral” 

E-46340 Requena (Valencia) Spain 
Tel.: +34 962 329 003 
Fax: +34 962 329 002 

E-mail: murviedro@murviedro.es 
www.murviedro.es 
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historical period. In Murviedro we honour their memories with these wines, distinguished by their 
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coast in the East of the country where the altitude varies between 250m and 

The climate is warm with strong influences from the Mediterranean 
sea. For centuries grapes have been grown in the chalk clay soil which 

with the constant presence of strong sunlight produces fruity wines 

ional methods during 12 days at 26ºC, 
technology. The wine is aged in stainless steel 

Deep red, with light violet reflexes.  
uits, blackberry and redcurrant. 

elicious with red meat, spicy 
dishes and goat cheeses. To enjoy this wine it should be served at between 16 

Available in 
750ml 


