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Origin Rioja DOCa
Rioja Alavesa

/-
garnacha 80%
tempranillo 20%
fermented in new french
- oak barrels
\

10-12°C

Alc. 13,5% Vol.

color

pink

aroma

nutmeg,
vanilla
< REN UGA p red fruit (strawberry,
Rl anfp raspberry...), apricot, floral
1.// ¥ : ; structure
[OSE W
FERMENTADO EN BARRICA-
Rioja
Jenominacian de Onigen Calificada
RIOJA ALAVESA
J A WA conservation conditions
g ST - j temperature 12-15°C
SS. BM & = humidity 55-75%
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