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Betolpza

“A Young Man with History”
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without squeezing the grapes, ion at low and jon in a
flooded tank. Gentle pressing and racking from tank to tank to remove the |
I know elarifies and passes to the bottle after a very gentle filtering so that th
does not.

BRIONES
GETWEEN 20 AND
JYEARS L.

STORING:

b

3MONTHS Without oak, it is kept in stainless steel until it is bottled.
™

e

1HgRACVOL

VYINTAGE PRODUCTION:  42.400 botellas de 0,75 |
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