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GARNACHA

Vifledos de produccion controlada situados entre los 300 y 650 metros
de altitud. Fermentacion en depdsitos de acero inoxidable con control de
temperatura, maceracion durante 8-10 dias con levaduras seleccionadas.
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BODEGAS

ISIDRO MIFAGRO J( AGING:

 § 3-6 months in 225 L French and American medium toasted oak casks.
VARIETY: Garnacha.

ORGANOLEPTIC FEATURES:

- APPEAREANCE: Bright red colour with crimson hints and thick drop.

- AROMA: Blackberry and red fruit aroma, characteristic to the Garnacha
variety with mineral hints, which is reminiscent of the vineyard character
and concentration.

- PALATE: Nice and concentrated entrance highlighting the glicerine
softness and the pleasant sensation of tannins; balanced as a whole.

SERVING TEMPERATURE:
Enjoy this wine from 14 and 16°C.

- ﬁD\NﬂA SELECCIONA BEST WITH:. . . . .
B Dfl ) All kinds of grilled meat and fish, rice, stew dishes, patés and cheese.
) | ANALISYS: LOGISTIC DETAILS:
- ¥ Alcohol: 14.0% +0.5
> { Volatile Acidity gr/I: 0.50 +0.1 Bottle EAN: 8437005411425
{ ; Total Acidity gr/l: 4.8 +/- 0.4 Bottle Measures: 31.6 x 7.5 cm
@ R@ S Free SO2 mg/I: 32 +10 Gross Weight Bottle: 1325 gr.
Total SO2 mg/I: 100+/- 30 Closure: Natural cork
- PH: 3.51+0.3 Capsule: Complex
Sugar gr/l: 1.5 +0.3
Points of colour: 10.0 +1 Case EAN (6 bot): 8437005411422
ALERGENS: Case measures: 24 x 16.3 x 32.5 cm
CONTAINS SULFITES Pallet measures: 0.80 x 1.20 x 1.78 m

RIOJA

Denominacién de Origen Calificada

STORAGE 5 -25°C
TEMPERATURE

GARNACHA

VOLUME: 750 ml
UNITS PER CASE: 6
GROSS WEIGHT PER CASE: 7,6 Kg
CASES PER 80x120 PALLET: 125
CASES PER 100x120 PALLET: 150

TRUCK
80x120 PALLET: 25
100x120 PALLET:

20’ CONTAINER
80x120 PALLET: 11
100x120 PALLET: 10

40’ CONTAINER
80x120 PALLET: 24
100x120 PALLET: 21

BODEGAS

ISIDRO
MILAGRO



