TERCIA DE ULEA 2016 i =il

RED WINE

V.C.P.R.D. APPELLATION - D.O. BULLAS-WINE OF SPAIN

GRAPE VARIETALS
100% Monastrell

ALCOHOL CONTENT
14% VOL

AGEING

12 months in 300 litre oak barrels, 80% in french oak (Allier)
and 20% american (Finesse). One year in the cave with the
bottle in horizontal position.

< TASTING NOTES

Clean ruby red colour with medium to high intensity

]

Vivid ripen red fruit bouquet in nose

Fresh and tasty in palate, with a splendid expression plenty of
citric and spicy notes and long aftertaste.

<. FOOD PAIRING

Beef, chicken, pork or hunting stews such as Ragout, Goulash,
Tandori, etc...;grilled sirloin steak and new cooking.

' SERVICETEMPERATURE
15°C

BOTTLESIZE

==- 75 CL Glass bottle with natural cork stopper

BOX

% 6 bottle cardboard box in vertical position.

7 RECOGNITIONS AND AWARDS

201
ROWNIA TNIPFL A “Gold” Medal in China Wine Awards CWSA Hong Kong 2018

CWSA

GOLD MEDAL
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