
Our Wines/ PQ

PQ
 

Selected from Palacio Quemado’s oldest Syrah vineyards, PQ 2005 is the

result of careful winemaking and six months of ageing in new French oak. A

wine that will be released in the market only when the vintages have reached

the excellence to justify it.  

Tasting Notes: 

Colour: Intense dark violet ruby colour. 

Nose: Spicy balsamic aromas with notes of ripe cherry and blackberry and

aromatic herbs. 

Palate: In the mouth it is fruity and persistent. 

Analytical Parameters: 

Alcohol (%): 13.5 

Acidity (g/l tartaric acid): 4.95 

Sugar (g/l): max. 2.5 (dry) 

pH 3.55 

Food Pairing: 

It is perfect to drink with gravy dish, roasted meat and lamb 

Temperature:  

14º - 16º C. 

Packaging: 

Bottle: 75cl 

Case: 6 Bottles  

 

VINTAGE: 2005

VARIETY: 100 % Syrah

ORIGIN: Ribera del Guadiana
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