G
&
VEGA
DEL

CASTILLO

GARNACHA

Origen:
Denominacion:
Variedad:

Grado de Alcohol:
Envase:

Corcho:

Acidez:

Azucares:

Indice de color:
Produccion:

Permanencia en
Barrica:

Olite, Navarra

D.O. Navarra

100% Garnacha

13.5%

Seduccion (Altura: 315 mm)
Sintético

5.8 g/l

1.3 g/l

5.09

350.000 botellas

3 meses en barrica de roble americano.

Cata y consejos del endlogo:

Vino de intenso color rojo cereza. Limpio con tonos violaceos.
Aromas a frutas muy maduras. Agradable, fructoso y equilibrado.
Paso de boca mas suave que otras variedades.

Ideal para acompafiar carnes rojas, todo tipo de caza, arroces y

VEGA quesos.
DEL Temperatura de servicio: Servir a 18°C.

'CASTILLO.

GARMATHA CRPAS VIRFE Origin: Olite, Navarre
Denomination: D.O. Navarre
Variety: 100% Grenache
Alcohol by volume: 13.5%
Bottle type: Seduction (High: 315 mm)
Cork: Synthetic
Total acidity: 5.8 g/l
Total sugars: 1.3 g/l
Colour: 5.09
Production: 350.000 bottles
Aging: 3 months in American barrel.

Tasting notes and winemaker’s advice:

Produced from a selection of our best old vines growing in central
vineyards of Navarre. Intense cherry red colour. Clear, bright with
violet tinges. Intense aromas of wild fruits. Nice and smooth, more
than others varieties.

Ideal accompaniment to red meats, game, rice and cheese.

Serve at 18°C.
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