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Gaianes RED WINE - MAX BORN

This wine is crafted in tribute to the German physicist MAX BORN, who shared the Nobel
Prize in Physics in 1954 with Walther Bothe for his probabilistic interpretation of quantum
mechanics.

Grape varieties: syrah 50% tempranillo 38% tintorera 12%
Aging: 11 meses in French oak barrels
Alcohol content: 14%

To the eye, this wine presents a deep, intense, and
enveloping ruby color. On the nose, it reveals remarkable
aromatic depth. Ripe black fruit aromas such as blackberry,
black plum, and black olive intertwine with brighter red fruit
notes like cherry and red cranberries. These are wrapped in
smoky aromas, toasted coffee, dark chocolate, and a subtle
touch of sweet spices. On the palate, it is a dry wine with
medium-high acidity that brings tension and freshness. The
tannins are high, with a rough and slightly dusty texture. The
alcohol is medium and well integrated into a full-bodied wine
with pronounced flavor, faithfully echoing the fruity, toasted,
h and spicy notes from the nose. The finish is medium. The

QUANTIC

balance between fruit, tannins, and alcohol is remarkable. It's
a wine that leaves an impression without being overpowering.

~ Although the wine already shows its character, it is still
developing and will improve with time (2-5 years).

QUANTIC: The Celler Quantic of Gaianes was founded in 2023 as a continuation of Vins
Raco Sant Cristofol CB. This wine includes components from both stages. The first was
produced with Tempranillo and Syrah grapes from the plots of Sant Cristofol (Cocentaina)
and Alcosser de Planes, aged for around 12 months in French oak barrels in 2022. The
remainder comes from the 2023 harvest of Tempranillo, Syrah, and Garnacha Tintorera
varieties, from the same plots and also from Alcosser de Planes near the Serpis River.
Both batches were fermented at controlled temperatures and processed using artisanal
methods including destemming, pressing, and vinification. In early 2024, the final blend
was assembled and aged for an additional 4 months in new French oak barrels. Later, the
wine was unified in temperature-controlled tanks at the new facilities of Celler Quantic in
Gaianes, where it remained until bottling, which took place during the first months of
2025. As part of the winery's philosophy, the wine contains a low level of sulfites.
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