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TEMPRANILLO

SANGRIATINTA | RED

Disponible en | Available in:

i

Botella Bordalesa:
750ml/Rosca pilfer.
Botella Europa:
1000ml/Rosca pilfer.
Botella Vidrala:
1500ml/Rosca pilfer.

Standard Bordeaux:
750ml/Pilfer screw cap.
Standard Europa:
1000ml/Pilfer screw cap.
Standard Vidrala:
1500ml/Pilfer screw cap.
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VARIEDADES
%{% Tempranillo.

ELABORACION

@ Elaborada de manera tradicional con vino tinto de primera
calidad, extractos de frutas naturales y el justo punto de
azlcar. Bebida auténticamente Mediterranea, 100%
natural. Es una agradable bebida que mezcla de manera
acertada dos joyas de nuestra tierra mediterranea: el vino y

los citricos.

NOTAS DE CATA

@ Color: Rojo cereza picota, muy brillante que denota la
juventud del vino base.

é Nariz: Intensos aromas a citricos mezclados con frutos rojos
maduros, canela y algunas pinceladas de flor de azahar que
evocan la primavera.

& Boca: Las notas de frambuesas y naranjas apuntan a una
bebida fresca, dulce y afrutada. Tiene una entrada amable,
ligeramente dulce, con un agradable paso en boca.

MARIDAJE

y Ideal para aperitivos, cocteles de fiestas o para tomarlo
solo entre horas. Servir en una jarra con trozos de citricos,
frutas y hielo.

GRAPE VARIETIES
%c’fg% Tempranillo.

WINEMAKING

@ It is traditionally produced with quality wine, extracts of
natural fruits and the exact quantity of sugar. Authentic
Mediterranean drink, 100% natural. It is an enjoyable drink
which cleverly mixes two jewels that are linked in Mediterra-

nean culture: wine and citrus fruits.

TASTING NOTES

Colour: Its cherry red colour and brightness show the youth
of the base wine.

é Nose: Its intense citrus fruits aromas are mixed with those
of very ripe red fruit, cinnamon and with hints of orange
blossom evoking spring.

& Mouth: The hints of raspberry and orange suggest a fresh,
sweet and fruity drink. It has a pleasant, slightly sweet
flavour with a pleasant finish.

FOOD PAIRING

V Ideal for aperitifs, typical party cocktails as well as for taking
on its own. Serve chilled in a jug with slices of citrus, fruits
and ice.




