CASA ANTONETE BODEGAS
TEMPRANILLO CRIANZA 2010 casa ANTONIETIE

Zona: D.O. LLa Mancha

Color: Tinto

Variedad Uva: Tempranillo 100 %
Clasificacion: Crianza

Anada: 2010

Grado Alcohol: 14 %

Vinificacion: Larga maceracion en fermentadores
rotativos dandole estructura y complejidad para

su crianza posterior de 8 meses en barricas americanas,
depués descansé embotellado en nuestras cavas.

Cata: Color rojo rubi con tonos tejas. Aromas potentes

a frutas maduras y tostadas. Regaliz agradable y completo
en boca donde se aprecia una buena estructura tanica.

Gastronomia: Para todo tipo de platos donde destacaremos
las carnes rojas y blancas, carnes de caza, embutidos y
quesos curados, patés, etc. Servir a temperatura de comedor.
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CASA ANTONETE

TEMPRANILLO CRIANZA 2010

Appellation: D.O. LA MANCHA, SPAIN.
Type: Red wine.

Grape Variety: Tempranillo 100 %

Year: 2010

Ageing: 8 Months in American Oak and 13 months
in bottle.

Alcohol: 14°
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BOTTLE
Bottle type Bordelesa Esfera Reserva
Capacity 770 ml
Net Weight 550 gr
Full Weight 1310 gr
Height 301 mm
Corck Natural
EAN Code 8429065000237
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Vinification:

Our Crianza comes from a long maceration -
homogenization, in horizontal rotary stainless steel
fermenters, giving it structure and complexity for
later breeding. Aged in American oak barrels with a
final rest for a long ageing in bottles of our cellars.

Tasting notes:

Ruby red with brick tones. Powerful aromas of
mature toast fruits. Licorice pleasant and complete
in mouth which affords a good tannic structure.

Culinary notes:

For all kinds of dishes. Red meats and even any
white meat. Pairs well with medium cheeses or pate.
Best served at cellar temperature around 15-16°.

EUROPALLET

Bottles per pallet 720
Cases per pallet 120
Cases per layer 24
Layer per pallet 5
Total Weight 1000 Kg.
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