ALCENO DULCE

PRODUCT: dessert wine (late harvest, old vineyards).
GRAPE VARIETY: 100% Monastrell
VINTAGE: 2004

CHARACTERISTICS OF VINEYARDS: Selected from our
oldest vineyards of Monastrell grapes growing on
calcareous soil under the sunny climate of the Region of
Murcia (South East of Spain), located between 600 and
800 meters above sea level.

PROCESSING METHOD: Cryo-maceration at 5° C during
4 days; natural alcohol addition and maceration during four
more days.

ALCOHOL 20°C: 15.94% Vol.
TOTAL ACIDITY: 3.8 gr/lt.
REDUCING SUGAR: 253.0 grl/l.
TOTAL SO2: 23 mg./l.

TASTING NOTES: At sight it presents a very high layer of
intense purple colour with a violet edge. On the nose, it is
redolent of raisins, dried figs and crystallized fruits. On the
palate is very wide where the sensation of tannins and
acidity and sugar gathered together in perfect balance,
offering a long taste on the palate with a pleasant and
persistent finish.

A PERFECT PARTNER FOR: any delicate foie, blue cheese, dark chocolate and

sweet courses.

PACKAGING: (a) 6 x 0.375 |. bottles per carton. (b) 1 bottle in canister packaging

(limited production).

REMARKS:

C/ Barrio Iglesias, 55  Telf. +34 968 78 01 42
30520 Jumilla Fax. +34 968 71 62 56

export@alceno.com
www.alceno.com



