s : :
CrINEL -
//()fd/f C[e / / orc TARRAGONA

VARIETIES
Tempranillo - Merlot

ALCOHOL CONTENT
12% vol

VINIFICATION

Short, intense maceration of the must with the skins.
Controlled fermentation at 17°C to produce a wine with a
distinctively aromatic and fruity character.

TASTING NOTE

Intense aromas of red fruits such as strawberries and cherries.
Soft and sweet in the mouth, with a balanced acidity that gives
a delightful freshness to the wine.

PAIRING SUGGESTIONS
Perfect as a pre-dinner wine. Blue fish, tender meats, pasta,
creamy soups, vegetables au gratin and rice dishes.

SERVING TEMPERATURE

7-12°C

PRESENTATION

BOTTLE STOPPER

Bordelais Natural cork

EAN BOTTLE CODE CAPSULE

8427221021430 Complex

CASE

6 x 75cl. bottles

Weight - 8.20 Kg. Height - 33 cm. Width - 15 cm. Length - 23 cm.

GUIAPENIN
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