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PASSION FOR WINE AND ARTISTIC 
DESIGN ARE THE TWO INGREDIENTS THAT 

ARE AT THE HEART OF THE 
WINERY ON PROJECT.

A DYNAMIC PIONEERING PROJECT THAT 
COMBINES MODERN, 

UP-TO-DATE METHODS AND 
CRAFTSMANSHIP IN ALL OF OUR 

PRODUCTION PROCESSES.

“
“



ABOUT US
We are Pablo Cortes and Karel Eissner.
We are a couple and partners, in love with 
wine and design.
It’s been six years since we decided to 
combine our two passions, enology and 
creativity, to build the innovative and 
different project, Winery On.
Our goal has been to elaborate high quality 
wine in unique and striking packaging.

Pablo agronomy engineer and winemaker, 
with more than 15 years of experience in 
various spanish wine cellars. Amongst his 
past work you can find wines that have 
attained important recognition at both 
national and international levels.

Karel is a cosmopolitan architect, 
specialized in design and photography, 
with international training and experience 
throughout Colombia, Spain and Germany.

“We wanted eyes to be immediately 
drawn to our bold and intimate wine bottle 
design. We carefully elaborate each one of 
our wines from the cellar as unique. Doing 
our best with each one of them”

The result has been a project with  
7 creations, 7 wholly incredible wines.



WINERY ON is located in Yecla 
(Murcia); special place where the 
essence of the Mediterranean 
thrives.  

Soils rich in limestone and the 
extreme weather conditions with 
hot summers and cold winters 
give our wines their unique and 
distinctive personality.

WINERY ON  is currently working 
in an area of 50 hectares made  
up of various vineyards situated  
in the heart of the Mediterranean  
at an altitude of between 300 and 
600 meters. 

VINEYARD
IN THE HEART OF THE 

MEDITERRANEAN BETWEEN 
300 AND 600 M. ALTITUDE{ }

Murcia



The vineyards are planted with various 
varieties of high-quality wine grapes, 
primarily Monastrell (a local variety), 
Merlot, Cabernet Sauvignon, Syrah, Petit 
Verdot, Garnacha and Verdejo.

We believe that the success of the vineyard 
depends on the quality and care of the soil, 
vines and grapes and, therefore, no harsh 
chemicals are used in our production 
process. 



THE MONASTRELL
This is our star player.  It is a variety that is perfectly suited to this area and 
has been so since the times of the Phoenicians.  

Our vines produce grapes of an extraordinary quality and have  
been developed over 100 years. They are  grown with the utmost  
respect for the environment, with low yields per hectare and are  
Nature’s little jewels.



HAND SELECTION
At the winery, hand grape sorting and selection after the harvest, to ensure 
the best possible quality for the wine.



 CHARACTERISTICS
* Area: D.O Yecla
*  Grade: 16 % Vol.
*  Variety: Old prefiloxeric vines of Monastrell
*  Description: Strains over 80 years old with low yields 

250 grams/strain.
*  Climate: Extreme, with very cold winters and hot summers.

DEVELOPMENT
* Harvest: Manual in boxes of 10-15 kilos.
*  Vinification: Stainless steel 1.000 L. tanks at 24°C Macerated 

for 21 days.
*  Ageing: Malolactic before being aged in new French Allier 

barrels of 225 liters for 20 months.

TASTING
*  Appearance: Dark red. Clean and bright.
*  Nose: Enhanced spicy and fruity notes perfectly blended, with 

overtones of licorice and chocolate Mouth. Rich and fruity on the 
palate with light undertones of toast and chocolate. Full-bodied, 
strong and long-tasting.

*  Mouth: Smooth and velvety on the palate.

DEMUERTE BLACK
SWAROVSKI



DEMUERTE CLASSIC
 CHARACTERISTICS
* Area: D.O Yecla
*  Grade: 14.5 % Vol.
*  Variety: Monastrell 50% and Syrah 50%
*  Description: Strains over 25 years old with low yields.
*  Climate: Extreme, with very cold winters and hot summers.

DEVELOPMENT
* Harvest: Manual in boxes of 20 kilos.
*  Vinification: Stainless steel tanks at 24°C. Macerated for 

21 days.
*  Ageing: Malolactic before being aged in new French Allier for at 

least 9 months.

TASTING
*  Appearance: Red/purple colour.
*  Nose: Fine bouquet of red fruits with soft undertones of oak 

and pastries.
*  Mouth: Smooth and creamy on the palate.



LUMINOUS EDITION GLOWING IN THE DARK
DEMUERTE ONE

 CHARACTERISTICS
* Area: D.O Yecla
*  Grade: 14.5 % Vol.
*  Variety: Monastrell 90%, Cabernet Sauvignon 10%
*  Description: Strains over 25 years old with low yields.
*  Climate: Extreme, with very cold winters and hot summers.

DEVELOPMENT
* Harvest: Manual in boxes of 20 kilos.
*  Vinification: Stainless steel tanks at 24°C. Macerated for 

21 days.
*  Ageing: Malolactic before being aged in new French Allier for at 

least 6 months.

TASTING
*  Appearance: Dark red.
*  Nose: Elegant bouquet of red fruits with smoky undertones of 

cloves, incense and coconut.
*  Mouth: Smooth and velvet on the palate.



DEMUERTE white
 CHARACTERISTICS
* Area: D.O Yecla
*  Grade: 12,5 % Vol.
*  Variety: Sauvignon Blanc 80%, Verdejo 20% 
*  Description: Strains over 15 years old with low yields.
*  Climate: Extreme, with very cold winters and hot summers.

DEVELOPMENT
* Harvest: Manual in boxes of 20 kilos.
*  Vinification: Pre-fermentative cold maceration aging and lees in 

a storage tank for 4 months. 

TASTING
*  Appearance: Light straw yellow colour, clean and bright.
*  Nose: Fruit and white flowers, peaches in syrup, nuances of 

apricot, citrus and tropical fruit. 
*  Mouth: A fresh start, light yet unctuous and creamy with body. 

Good acidity. A long finish with a touch of herbs and white fruit. 
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