SALINA

12 MONTHS IN AMERICAN AND FRENCH OAK BARRELS AT 50/50.
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Salina has a complex inner world, where she
remembers the happiest moments she has lived thanks
to the memories brought back by the aroma of cocoa
and spices from a single sip of this Monastrell aged in
barrels for 12 months.

CARACTERISTICS
Variety: 100 % Monastrell
Alcohol content: 14 % vol.

Sugar content: 3,5 g/L
TASTING NOTES

Cherry colour at sight. Ripe fruits and new oak wood
very well integrated with fragrances of vanilla.

Definitely elegant in the nose.

Extremely expressive and very well-balanced, full-
bodied wine.

A PERFECT PARTNER FOR

Red meat, grilled meat, ribs and spicy courses.

LOGISTICS

Bottle Bordeaux 75 cl conical
Bottles/carton 6
Cartons/pallet 105
Cartons/40 ft (pallet) 2520




