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Tempranillo - Merlot

ALCOHOL CONTENT
13% vol

VINIFICATION

The must undergoes controlled fermentation in contact with
the grape skins at 24°C over 10 days.

After malolactic fermentation, the wine is stabilised

in stainless steel tanks.

TASTING NOTE

A full-bodied wine with mild tannins. Aromas of
berries predominate. Blackberry and hints of spices
strike a good balance in this wine.

Clot Arada is a gracious and very flavourful wine
with a pleasing freshness.

SERVING TEMPERATURE
12°-16°C

PALLETISING - EUROPALLET

Height - 162cm. Width - 80cm. Length - 120cm.
Cases per deck - 12~ Number of decks - 5

Cases per pallet - 60

Weight per pallet - 840 kgs.

Arida

@/@m/ﬁ’(m&/ﬁ - Morlot

Vino tinto fruto de largas maceraciones a temperatura controlada, para
favorecer la mejor extraccién de color y aroma.

Vivo color rojo. Afrutado y ligeramente tanico. Aroma fresco de frutas
del bosque. Lleno y equilibrado, sabroso y de buen cuerpo en su paso
de hoca.

Servir entre 17°Cy 19°C.

%/ de %ﬂm - AMortot

Vi negre fruit de llargues maceracions a temperatura controlada, per
afavorir la millor extracci6 de color i aroma.

Viu color vermell. Afruitat i lleugerament tannic. Aroma fresca de

fruites del bosc. Ple i equilibrat, gras i de bon cos en el seu pas de boca.

Serviu-lo entre 17°C119°C. CATALU NYA
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Set. 13%vor TINTO / NEGRE

EMBOTELLAT PER: Ro D
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