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Tempranillo

WINE:

PARAMETERS:

CODES:

LOGISTICS:

SERVING:

ORIGEN:

Soil: Blend of clay, limestone, and sandy deposits
Climate: Extreme continental with long hot summer
Altitude: 600 - 800 m.

Units on pallet (EURO120x80x175): 750 bottles

Gross weight pallet: 905 kgs
Bottle: 75 cl. / 300 mm / 1,15 kgs  
Cases: 125 cases of 6 bottles on 5 layers 

Grape variety: 100% Tempranillo

Alcohol: 11% vol.  
Vines: 15-20 years old 

EAN Bottle: 8436549700064 HS Code: 22042184
EAN Case: 8436549700101

Type: Semi sweet red wine

Appelation: Wine of Spain

Pairing: Grilled vegetables, stews, red meats and cheeses
Serving temperature: 16ºC - 18ºC 

Residual sugar: 20,1 gr/l         Volatile acidity: 0,47 gr/l
Total SO: 102 mg/lTot. acidity in tartaric acid: 4,83 gr/l

This vibrant young Spanish semi-sweet wine, made from 
100% Tempranillo grapes, delivers a lively balance of acidity 
and sweetness with ripe fruit flavors. 

Its bold cherry red color is complemented by fresh aromas
of raspberry and redcurrant. 

The smooth, fruity profile is enhanced by subtle layers of 
richness, making it an approachable and enjoyable choice
for those seeking a refreshing wine with a touch of 
Spanish charm.


