Clos Roja

GRAPE VARIETY TEMPERATURE OF SERVICE

OAK AGEING

3 0 60% Carignan i; 15°C-17°C

30% Grenache
10% Syrah

TASTING NOTE

Aged 6 months in French and
American oak barrels

ANALYSIS

Wine with an excellent ruby red colour and purple hues. In the nose it is
intense and its aroma reminds red fruits, as strawberries and blackcur-
rants, and chocolate.
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The palate is powerful, mineral and robust tannins due to where grapes
are grown, that provide a long and well balanced finish.

Serve it with all sort of red meats, game, stews, roasts, cured and blue cheeses.

Alcohol: 14.5% vol

Total Acidity (g/L): 5.51
Volatile Acidity (g/L): 0.52
Residual Sugar (g/L): 1.9
Total SO2 (mg/L): 92

Dypaofbontle . Bordalesa Cinica | Units per box 12
Capacity 750 ml Measurements Width: 322 mm
........................................................ Ilf’lght ";24 mm
Gross weight 1.330 gr Depth: 245 mm
Bottle height 371 mm Box weight 16,26 Kg
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Units per pallet 672
Measurements Z;d;ﬁzt 1]2;;1
Depth: 1,0 m

Boxes per pallet e -
B()le,sperlayer]4 ..................
Layere perpallet .......... T e
Pallet weight 940 kg
. welght ................. 5 kg ..............




