ALCENO MONASTRELL 12 MESES

PRODUCT: Red Wine (oak barrel aging). D.O.
Jurmalla (SPAIN)

GRAPE VARIETY: 85 2% Monasirell, 15 9% Syrah

VINTAGE: 2007

AGING: four months In Nneww Ameancan and
Freanch oak barrals at SO/S0

CHARACTERISTICS OF VINEY ARDS: Selectad
from owr oldest wineyards of Monastrell grapes
growing on calcareous soil wunder the sunny
chmate of the Regmwon of Murcia (South East of
Spamn), located between 600 and B800 meters

abowve sea level. Yields do not surnpass 1.5 kg. per
stiock.

ALCOHOL 20°C: 13.80 9% Wol.
TOTAL ACIDITY: S.0 griit.
SUGAR REDUCTOR: 3.5 gril
TOTAL SO2: 52 mg'l

TASTING NOTES: Chemy colour at sight; Ripe
frurs and new ocak wood very well integrated wath
fragrances of vanilla, definitely elagant in the
nose. Extrermely expressive and wvery well
balanced, full-badied winea

A PERFECT PARTNER FOR: red meat, grilled meat, nbs, spicy courses.

REMARKS:



