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Cabernet 2010

Zona: D.O. .a Mancha
Color: Tinto
Variedad Uva: Cabernet Sauvignon 100 %

Clasificacion: Tradicional.
Anada: 2010

Grado Alcohol: 14,5 %

Vinificacion: Vino procedente de uvas vendimiadas en su
punto de madurez enoldgica. Ha sido fermentado en
maceradores horizontales a 25°C y una vez terminada la
fermentacion malolactica ha permanecido 3 meses en barrica
nueva descansando en botella en la quietud de nuestras cavas.

Cata: Color granate intenso. Aromas balsamicos y silvestres
con notas especiadas y algo florales todo acompanado de
matices de chocolate y grafito. En boca resulta un vino
rotundo pero con sabor amable, aparecen mermeladas

y trufa. Adna suavidad y cuerpo, amabilidad y caracter.

Gastronomia: Adecuado para arroces y gazpachos, carnes
asadas, pastas, etc.
Servir preferentemente a 18°C aproximadamente.
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Cabernet 2010

Appellation: D.O. LA MANCHA, SPAIN.
Type: Red wine.

Grape Variety: Cabernet Sauvignon 100 %
Year: 2010

Ageing: 3 Months in American Oak.

Alcohol: 14,5 %
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BOTTLE
Bottle type Bordelesa Esfera Reserva
Capacity 770 ml
Net Weight 550 gr
Full Weight 1310 gr
Height 301 mm
Corck Natural
EAN Code 8429065001012
CASE
Bottles per case
Size
Net Weight
Full Weight
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Vinification:

Red Wine made from 100% Cabernet grapes
harvested in wine-ripeness. It was fermented in
horizontal macerators at 25 © C and once the malo-
lactic fermentation was done, it has been 3 months
in new oak barrels resting in the bottle inside of our
quiet cellars.

Tasting notes:

Intense maroon. Balsamic and wild aromas with
spicy notes and some floral all accompanied by
nuances of chocolate and graphite. On the palate
the wine is round but flavored kind, are jams and
truffles. It combines softness and body, kindness
and character.

Culinary notes:

For all kinds of dishes. Recommended with red
meats and even any white meat. Pairs well with
medium cheeses or paté. Best served at 18° C

EUROPALLET

Bottles per pallet 720
Cases per pallet 120
Cases per layer 24
Layer per pallet 5
Total Weight 1000 Kg.

6

330x220x160 mm

300 gr

8160 gr
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