MESQUIDA MORA
SINCRONIA NEGRE

Callet, Gorgollasa, Mantonegro, Monastrell, & Cabernet. Sincronia Negre is a love letter to the rich mosaic of Mallorca's
diverse grape varietal makeup. Combines both freshness & power, with Mediterranean garrigue aromatics & a core of
mouth-watering fruit. It is a warm introduction to the soul & spirit of Mallorca, a joyous red table wine destined to elevate
any meal or situation. Organic/Biodynamic.

From the Porreres Estate vineyard. The vines are 20 years old. The soil in the vineyard is calcareous clay, limestone and
red clay. Following a manual harvest, each of the varieties undergoes a separate fermentation with indigenous yeasts in
stainless steel. The wine is then blended and racked into two- and three-year-old French and American oak barrels for
six months of aging.

Barbara Mesquida Mora established the groundbreaking Mesquida Mora winery in Mallorca in 2012 near the town of
Porreres, producing wines in the southern and eastern areas of the island with historic vineyards inherited from her
mother. Previously, Barbara managed her family’s winery (2004-2012) established by her great-grandfather in 1945.
Barbara’s wines form a rich mosaic recalling the diversity of Mallorca varieties while also representing the history of her
family, with her own unique futuristic vision. She also introduced a regenerative agriculture approach through
encouraging biodiversity within her vineyards (recently she planted more than 100 fruit trees). In addition to
championing native varieties in her 50 acres of vineyards, she has retained some of the earliest French varieties
originally planted by her parents more than 40 years ago. When Barbara’s great-grandfather Jaume Mesquida, a
peasant in poor, rural Mallorca, opened his small winery in 1945, vines and fruit trees were mixed in the vineyards as
the apricot industry was a major business in the village of Porreres. Among many other things, by planting new grape
varieties and bringing the first stainless steel tanks to the island, Jaume Mesquida contributed to the renaissance of wine
in the Balearics. Today Barbara is bringing that unique Mallorcan story full circle by honoring her grandparents’ tradition
by combining the knowledge of their practices with modern innovations.
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