MARCA: La Finca FECHA: 20 - 03 - 2019 MERCADO: NUEVA ZELANDA vARIEDAD: TEMPRANILLO
PRODUCTO: contra CcoDIGo: FC003474 IMPORTADOR: CASA BLANCA
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The vineyards of La Finca lie in the foothills of the Argentine Andes.
Deep red colour with ruby hues. Very fruity on the nose, hints of ripe 2021
blackberry and cherry intermingled with smoked and vanilla aromas,
cocoa, and white pepper with ruby hues due to aging in oak barrels 2022
for 3 months. Fruity long finish with a meaty character.
Ideal for rich stews, grilled red meats and flavoured pasta dishes 2023
Serve at 61-64 °F (16-18 °C)
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RESPETAR LA NOMENCLATURA DEL ALCOHOL

ALC. 1 48% VOL  Approx 8.8 standard drinks

CONTRAETIQUETA TINTAS

Soporte: ilustracion Blanco

Medidas 65 x 95 mm

Acabado: Barniz UV anti roce Mate

Pantone Black U Troquel




