
 

 

 

 
 

 

 

AYG FAMILY | ALTAMENTE – DIT – ENTRE VINYES 
 

ALTAMENTE Monastrell 2017 || 90 points 
“Lurid violet color. Powerful, spice-accented black/blue fruit aromas are complicated by licorice candy and floral 
nuances. Pliant and energetic in the mouth, with juicy acidity adding lively bite to sweet blueberry and cherry 
liqueur flavors. Finishes spicy and long, showing very good clarity and subtle tannins that come on late.” 
 
ALTAMENTE Volalto 2015 || 91 points 
 “A sexy, expansive bouquet evokes ripe, spice-accented black/blue fruits, incense and smoky minerals. Sweet and 
energetic on the palate, offering juicy blackcurrant, boysenberry, spicecake and cola flavors that show very good 
delineation and spicy lift. Rich, yet lively and precise, finishing with solid thrust, resonating spiciness, and silky, 
slow-building tannins.” 
 
DIT CELLER Cabirol 2016 || 90 points 
“Smoke- and spice-accented dark berries, cherry pit and licorice on the nose, which is complicated by a building 
floral accent. Shows good weight as well as energy to its sweet blackberry and cherry flavors, which take a spicy 
turn on the back half. Youthful, firm tannins add shape to a long, focused finish that leaves a candied violet note 
behind.” 
 
DIT CELLER Selenita Nit 2012 || 91 points 
“Oak-spiced red/blue fruit scents deepen with air, picking up suggestions of licorice and mocha and a touch of 
smoky minerality. Sappy, concentrated and seamless on the palate, offering raspberry and boysenberry flavors 
that are underscored by a vein of juicy acidity. Finishes with very good clarity, well-knit tannins and strong, fruit-
driven persistence.” 
 
ENTRE VINYES Oniric 2017 || 90 points 
“Dried pear, peach, fennel and a suggestion of honey on the perfumed nose. Fleshy, broad and dry in the mouth, 
offering concentrated orchard/pit fruit flavors that are braced by a spine of juicy acidity. Smoothly plays richness 
off litheness and finishes long and nervy, leaving a suggestion of pear nectar behind.” 
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