20% Graciano

Ik colour with a cherry
d. Very clean and bright.

1a of caramel with notes of
pberry, highlighting the fruit and
thout the presence of acidity.

' Very well assembled in the mouth,
with a lot of youth. Fresh and
balsamic flavours very rounded,
maintaining the raspberry and with
an acidity that invites to continue
driking it

Specifications:

Controlled fermentation that does not
exceed 15°

Service temperature 6°C - 10°C
Alcohol strength: 13% Vol.

RIOJA

PENOMINACHON DE ORIGEN CALIFICA?

consultas@solanaderamirez.com
Tel: 941 30 8O 49

www.valsarte.com




	Varietal:
	Tasting:
	Specifications:
	www.valsarte.com


