FECHA 25/03/09 PAIS JAMAICA
céDIGo FC000040 CLIENTE LASCELLES WINES & SPIRITS
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The grapes that give origin to these wines come = E

' from the Uco Valley, where our vineyards benefit 58
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Angaro means fire in Mapuche, an Indian language 222 3 = PE = S = 3
that was spoken in Mendoza. Angaro wines are £ - =3 s s B — R
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IMPORTED BY Lascelles Wines & Spirits 49-57 Second Street, Newport
West Kingston 11, Jamaica
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Espacio n° de lote
NO IMPRIMIR

www.fincalacelia.com.ar

FC000040

PAPEL FASSON COTE HIGH GLOSS TAMARNO 69 X 80 MM
BARNIZ MATE COLORES -
IMPRESION LETTER PRESS

NEGRO PANTONE
CooL GRAY 3C



