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TR PETIT VERDOT et
erlot
M E R I-UT Petit verdot: 19th September 2022

2 02 2 Merlot: 8th-10th September 2022

Petit verdot: Planted in 2006
Merlot: Planted in 1997

ORGANIC WINE

When Jean Leon first arrived in New
York, he worked as a taxi driver. 3055
was his license number and represents
alook at the man behind the legend.
The humble beginnings of an idealist
who made his dreams come frue, to
open the most luxurious restaurant in
Hollywood, "La Scala”, and to produce
his own wine.

Fermentation at a controlled
temperature (23°C) in stainless steel
vats for a period of 15 days

approximately, with 14 days of skin In the nose it is intense, with cherry

jam and notes of aromatic herbs with a

contact.
spicy finish. On the palate it has o
voluptuous attack, is well concentrated
14th March 2023 and has a long, elegant finish.

Alcohol level: 14%
Allergy advice: Contains sulfites

Pairs equally well with fish and meat
dishes. Excellent with cod and pisto
(classic Spanish tomato and mixed
vegetable recipe).
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https://www.facebook.com/jeanleon1963
https://twitter.com/jeanleon1963
https://www.instagram.com/jeanleon1963
https://www.youtube.com/user/bodegasjeanleon
http://www.jeanleon.com
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E A N - Gold Medal, Mundus Vini 2022 (Germany)
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