
CARACTERISTICS:CARACTERISTICS:CARACTERISTICS:CARACTERISTICS:

A wine created exclusively from the Tempranillo grape variety that comes from

25 years old vineyards.

Exceptionally good value for money.

ELABORATION:ELABORATION:ELABORATION:ELABORATION:

The grapes arriving in the winery are thoroughly controlled following several

parameters: Sanitary status, alcohol degree, total acidity and pH levels. After that

the grape is processed and macerated during the alcoholic fermentation at 25ºC

for 20 days, obtaining an aromatic and fresh wine and well structured at the

same time.

Dressed in a very nice cherry red colour. The red berries aromas stand out,

combined with a background of ripe fruit.

On the palet it appears fresh, with good acidity and pleasant way, good

structure. Long and pleasant after tasting.

TASTING NOTE:TASTING NOTE:TASTING NOTE:TASTING NOTE:

Avelino Vegas S.A. - Real del Pino 36 - 40460 Santiuste (Segovia) - España - www.avelinovegas.com

EAN Bottle: 8412934323018

Bottle Measures: 301 x 76 mm

Bottle Weight: 1.140 gr.

Type of closure: Natural Cork

EAN Case (6 bottles): 8412934723016

Case Measure: 23 x 15,5 x 31 cm

Case Weight: 7 kg.

100 cases / Pallet EURO (0,80 x 1,20 x 1,38 m.)

25 cases / layer     

Pallet Weight: 725 kg

EAN Case (12 Bottles): 841293723016

Case Measure: 30 x 23 x 31 cm

Case Weight: 14 Kg.

60 cases / Pallet EURO (0,80 x 1,20 x 1,69 m.)

12 cases / layer     

Pallet Weight: 865 kg

PACKAGING AND LOGISTICS:PACKAGING AND LOGISTICS:PACKAGING AND LOGISTICS:PACKAGING AND LOGISTICS:

ANALYSIS:ANALYSIS:ANALYSIS:ANALYSIS:

Alcohol: 

Volatile Acidity gr./l.:

Total acidity gr./l.:

SO² Free mg./l.:

SO² Total mg./l.:

PH: 

Residual Sugar gr./l.:
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Pastas, rice dishes, white meats and smooth cheeses . It's ideal as appetizer.

RECOMMENDATION:RECOMMENDATION:RECOMMENDATION:RECOMMENDATION:

SERVICE TEMPERATURE: SERVICE TEMPERATURE: SERVICE TEMPERATURE: SERVICE TEMPERATURE: 16ºC.
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