39

89
Aot

NE ADVOCAT

IBERS

CARAMELOS

OBERGO

CARAMELOS

An essential wine to understand the So-
montano, the Grenache variety and their
potential.

“Prét a porter” wine with a discrete
ageing in oaks which shows a pure Garna-

% cha. Fresh, natural, fruity, cheerful
?’gg’\ and persistant above all. A candy.
MR ¥
s It matchs all those small great daily
&\ =) moments 1in which you need a versatile
wine to share
Vintage: 2022 Visual phase:
Aleschol s 13 58 Intense red and garnet
! highlights.
Grape variety: 90%Garnacha
10%Merlot Olfative phase:
Altitude 4650 m Enjoyable with aromas such as
2 d: 5 o jelly beans, strawberry and
ineyard: a aguna violet and mineral tones.
Sodl s Cobbles, Silt, clay
Vineyard age: 20 vyears Gustatory phase:
Sweet-toothed, rounded and long.
Trainning system: Double cordon

Crianza:

Poultry,

roasted red meet,

4 months

american

cold meat and cheese.

Recommendatio:

sauce or marinated in herbs ans

in french and

oaks.

FOOD PAIRING

esturgeon stew in red wine

stews, legumes, Spicy dishes that include curry or
ginger
International (meat) : Argentinian
species. roast, Korean barbecue, mexican
EelEEE, SEeEo



