Finca Larraiz Crianza

ABOUT THE WINE PAIRING
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DEO ; Type of wine: Best server with:
R | 3 Tinto Crianza D.O.CA Rioja Red meat, blue fish, hors

d'oeuvres, legumes

Grape:
Tempranillo 100% and cheeses.

Alcohol: 13,5% vol Serving temperature:
3 16°Cy 18°C
Packaging: 75 cl

Allergen: Sulfites

SENSORY
CHARACTERISTICS

Visual phase:
Beautiful ripe cherry color, covered
and bright.

Smelling phase:
Bouquet with fruity and elegant
o : memories; notes of fine woods.
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CRIANZA 2018

Tasting phase:

In the mouth it is round, smooth
and velvety. It has a long, persistent
aftertaste and a pleasant memory.

LOGISTIC

BOTELLA/ ALTURA/ PESO/ EMPAQUE/ TAMARNO 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 125 CAJAS/ | 750 BOTELLAS/ 5CAPAS 920 K
CHEP(80X120CM) 125 CASES 750 BOTTLES | (25CAJAS/CAPA) 9

CAJAS EN CONTENE- CAJAS EN CONTENEDOR DE  CAJAS EN CONTENEDOR DE
CONTENEDOR/ DOR DE 20°A MANO:/ 40°PALETIZADO / 40°'PALETIZADO:/
CONTAINER CASES PER 20'CONTAINER CASES PER 40" PALLETIZED CASES PER 40'PALLETIZED
BY HAND CONTAINER CONTAINER

EUROPEO 1.375/ 3.125/
CHEP(80X120CM) 12 PALETS 24 PALETS




