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BODEGAS o .
Type of wine: Best server with:

Red Wine Meat, rice stews, sausages

3 and ham.
Variety:

Pinot Noir
Serving temperature:
Alcohol: 14% vol 14°Cy 16°C

Packaging: 75 cl

Allergen: Sulfites

SENSORY
CHARACTERISTICS

Visual phase:
: ’ With plenty bubbles and crowned,
fHOTERO IR TNy fine bubbles and pale yellow with

VINO TINTO

»»,4_ OF sPAIN Green flashes.

Smelling phase:
Intense, fresh and fruty aroma, with
fermentative connotations.

Tasting phase:

Fresh moderate acidity and very
expressive and fruty. In mouth
appreciated acidity chord with the
sweetness of the wine and the aftertaste
reminiscent of ripe fruit.

LOGISTC

BOTELLA/ ALTURA/ PESO/ EMPAQUE/ TAMANO CAJA/ PESO CAJA/
BOTTLE TYPE BOTTLE HEIGTH  BOTTLE WEIGHT PACKING CASE SIZE CASE WEIGHT

TIPO DE PALET/ CAJAS POR PALET/ BOTELLAS POR PALET/ CAJAS POR PALET/ PESO CARGADO POR
PALLET TYPE CASES PER PALLET BOTTLES PER PALLET  LAYERS PER PALLET LOADED PALLET WEIGHT

EUROPEO 105 CAJAS / | 630 BOTELLAS/ APAS 975,25 Kg
CHEP(80X120CM) 105 CASES 630B Vil CAJASICAPA)

CAJAS EN CONTENE- CAJAS EN CONTENEDOR DE CAJAS EN CONTENEDOR DE
CONTENEDOR/ DOR DE 20°A MANO:/

CONTAINER CASES PER 20°CONTAINER CASES PER 20 PALLETIZED CASES PER 40 PALLETIZED
BY HAND CONTAINER CONTAINER

EUROPEO
CHEP(80X120CM) 2.310 1.155




