Genio Espanol (Jumilla)

Monastrell Tinto Joven

Monastrell is the Spanish name for Mourvedre and is the key varietal grown
in Jumilla which is the focus of all the wines made by Genio Espanol.
Genio Tinto has classic ripe fruit aromos and flavors such as plum, fig and
dark cherries. It is very fresh on the pallat with balanced acidity which
allows it to be paired with a wide range of foods. Grilled and roasted meats,
game, tapas and brick oven pizzas.
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About the Winery:

Andres Bastida knows the Jumilla appellation better than anyone as his
career in the concentrated must industry dictated him to travel the region
for 40 years buying grapes for his company. A few years ago he started to

develop his dream which is to produce the best wines in the Jumilla region.
Genio Espafiol is the result of this dream. Low yield, non-irrigated
vineyards provide the fruit to produce these amazing wines made from the
Monastrell grape variety.
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