I'YPE OF WINE

GRAPE TYPES

PRESENTATION

ALCOHOL VOL.

ELABORATION

GASTRONOMY

SERVICE

PRODUCTION

TASTING NOTES

ADVICE

V%/QW

Red wine aged in barrel.

Tempranillo
Cabernet Sauvignon
Syrah

Merlot

Bordeaux bottle of 750 ml.

13% Vol.

Minimum ageing of 6 months in new
american and french oak barrels. Rest in
bottle during at least 6 months before it

is ready to sell.

Advisable to accompany all type of meats,

stews, delicatessen, rices and pasta.
61°- 65°F (16° - 18°C).

380.000 bottles.

Deep red cherry colour. Powerful aroma,
emphasizing the ripe red fruit. Large and
balanced flavouring in mouth, leaving a
very pleasant and persistent end of

mouth.

I. According to the Surgeon General,
women should not drink alcoholic
beverages during pregnancy because of
the risk of birth defects.

2. Consumption of alcoholic beverages
impairs your ability to drive a car or
operate machinery, and may cause health

problems.
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