FECHA 11/08/09 PAIS MALTA
CLIENTE ATTARD & Co.
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MALBEC/SHIRAZ

The grapes that give origin to these wines come = =
' from the Uco Valley, where our vineyards benefit & % %)
with the conjunction of poor soils, very cold == =
nights, hot days, and the purest water. 5SS ‘_O.‘ [ — — —
Angaro means fire in Mapuche, an Indian language IE o @ o S 2 2 9
that was spoken in Mendoza. Angaro wines are = E IS 2 = z o= z IS z
characterized for presenting intense aromas, soft == = USRS S C YRS S SRS
tannins and a fruity taste. 5 % § E = S ﬁ @« E
| Excellent with white meats, lamb, grilled = 8 T AT AT AT AT AT
X with w meats, , QI = - <
1©| vegetables and pasta. 2 % q') m q-) q-) q—) q—) q-) q—)
[‘5 Serve at 15° - 17°C (59° - 63°F) S = O O O O O O
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IMPORTED BY Attard & Co. Ltd., Marsa, 21237535
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www.fincalacelia.com.ar

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

NEGRO PANTONE

CoLL GRAY 3C

75CLE / 14,5% vol.



