
 Year 2022 

 Varieties:  Merlot,  Cabernet,  Callet,  Monastrell, 

 Gorgollassa and Syrah. 

 Winemaking zone  : Vi de la Terra de Mallorca 

 Viticulture:  Biodynamic 

 Climatology:  I  will  always  remember  this  2022.  It  may 

 have  been  the  hottest  year  since  I  began  winemaking 

 in  2004.  If  late  2021  saw  a  wet  November,  the  early 

 months  of  2022  had  very  little  rain.  This  tendency  lasted 

 throughout  the  year  in  Porreres  and  was  interrupted  by 

 an  episode  of  heavy  rainfall  in  Felanitx  just  after  the 

 harvest. 

 The  spring  and  summer  were  torrid,  with  little 

 day-night  thermal  difference.  August  was  more  like  a 

 second  spring  and  the  beginning  of  a  very  mild  winter 

 with  short  intervals  of  minimal  rain.  Harvesting  was 

 hard  work  due  to  the  high  temperatures,  but  very 

 healthy  thanks  to  the  absence  of  fungi  and  diseases. 

 This  harvest  posed  a  true  challenge  that  I  am  very 

 happy  with  and  that  signifies  a  point  of  reflection 

 concerning the years to come. 

 Vinification:  The  different  varieties  that  make  up  the 

 wine  are  fermented  separately  according  to  their  point 

 of  ripening  and  are  blended  at  the  end  of  malolactic 

 fermentation  in  a  stainless  steel  tank  and  are  then 

 transferred to casks. 

 Type  of  ageing  :  French  and  American  oak  casks  of  225 

 litres. 

 Alcoholic degree  : 13% 

 ATT  : 4.3 

 Residual sugars  : 0,4 

 Clarification  : Bentonite in fermentation 

 Bottling  : April 2023 

 Market launch  : April 2023 

 Tasting  note:  Forest  fruits  and  red  plums  with  a  spicy 

 touch. In the mouth it is light, fresh and persistent. 

 Comments  :  Synchrony  is  the  magic  of  life.  What  we 

 sometimes  experience  as  negative  event  can  become 

 an  opportunity,  something  that  occurs  at  the  same 

 time  as  something  else.  The  young  wines  of  Mesquida 

 Mora  are  born  in  synchrony  with  their  siblings 

 ACROLLAM, TRISPOL and SÒTIL. 

 The  labels  of  SINCRONIA  wines  are  composed  of  small 

 fragments  of  coloured  paper,  like  life  itself,  representing 

 the  vines  where  they  were  born  and  composing  a 

 picture  that  evokes  the  Mediterranean  essence  of  our 

 island, Mallorca. 

 SINCRONIA  NEGRE  is  illustrated  with  a  lighthouse,  to 

 remember  always  the  port  of  exit  and,  perhaps,  the 

 port of return. 
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