MARCA: La Finca
PRODUCTO: contra

FECHA: 20 - 03 - 2019
CcoDIGO: FC003472

ALC. 1 2% VL.
ALC. 1 2.5% VoL
ALC. 13% VoL

ALC. 1 35% VoL

ALC. 1 4% VoL

ALC. 1 45% VoL

ALC. 1 47% VoL
ALC. 1 48% VoL

Approx 7.1 standard drinks

Approx 7.4 standard drinks ’

Approx 7.7 standard drinks

Approx 8.0 standard drinks

Approx 8.3 standard drinks

Approx 8.6 standard drinks

Approx 8.7 standard drinks

Approx 8.8 standard drinks

MERCADO: NUEVA ZELANDA  vARIEDAD: MALBEC

IMPORTADOR: CASA BLANCA

Eugenio Bustos

OAK AGED - MALBEC 20XX
MENDOZA

The vineyards of La Finca lie in the foothills of the Argentine Andes.
Stunning purple color. lts bouquet is infense, rich in blackcurrant, vanilla
and spices. On the palate the soft and succulent ripe fruits follow through
with a surprising delicacy. The tannins are silky, coming subtly from the

forefront and giving a lingering finish.
This wine has been aged in oak barrels for 3 months.
This is a wine to enjoy with meat dishes and pasta with meat and tomato
sauces. Serve at 61-64 °F (16-18 °C)
RED WINE - PRODUCT OF ARGENTINA - CONTAINS SULFITES
PRODUCED & BOTTLED BY: FLC A-72817 - Exp. B88992, Mendoza, Argentina.
IMPORTED BY CASA BLANCA VINEYARDS. 22 Nelson Street, Auckland 1010, New Zealand
0204 404010
Approx X X standard-drink
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RESPETAR LA NOMENCLATURA DEL ALCOHOL

MALBEC 2017
MALBEC 2018
MALBEC 2019
MALBEC 2020
MALBEC 2021
MALBEC 2022
MALBEC 2023
MALBEC 2024
MALBEC 2025
MALBEC 2026

CONTRAETIQUETA

Soporte: ilustracion Blanco

Medidas 65 x 95 mm

Acabado: Barniz UV anti roce Mate

TINTAS

Pantone Black U

Troquel




