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PAis

cébico FCO000923

IRLANDA
CAssIDY WINES

11.5% Vol
12% \al,
12.5% V.
13% Vo,
135% V.
14% Vo,

UCO VALLEY

Manual Hatvest in small boxes, in search of the optimum point of maturity
(seed, skin, flesh, aromas, tannins). Cluster selection in the vineyard and winery.

Malolactic Fermentation: 100%.

Aging sur lies in 15t use French oak bartels during 9 months.

Golden yellow in colour. Aromatically very elegant, highlighting the delight
between the fruit compote of (peat, quince) and fresh fruit (pineapple); butter,
honey, and vanilla. In the mouth it has a balanced acidity that goes well with

the volume of its batrel ageing of 9 months.

Serve at 8-10°C.

IACELIA

PRODUCT OF ARGENTINA - WHITE WINE
CONTAINS SULFITES

Imported by Cassidy Wines Ltd.
Dublin, Ireland

e XKX% Vol

Produced & bottled by: Finca La Celia S.A.

A-72817, Exp. B88992. Uco Valley, Mendoza, Argentina.
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PAPEL ESTATE 8 AA 1/2 CORTE TAMARNO 90 X 90 MM
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