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Europalet
0,75 L 6 21 5 750 125 7,2 Kg 900 Kg 11 8.250 9.900Kg 25 18.750 22.500 Kg

0,75 L 12 12 5 720 60 14,4 Kg 864 Kg 11 7.920 9.504 Kg 25 18.000 21.600 Kg

Americano/ 
VMF

0,75 L 6 30 5 900 150 7,2 Kg 1.080 Kg 10 9.000 10.800 Kg 21 18.900 22.680 Kg

0,75 L 12 15 5 900 75 14,4 Kg 1080 Kg 10 9.000 10.800 Kg 21 18.900 22.680 Kg

(*) A 20’ container without pallets is also possible: 2,668 boxes of 6 bottles = 16,008 bottles (approx., depending on the height oh the container)          

Serving temperature:  
6ºC - 8ºC | 41ºF - 46.4ºF

Bottle:  
750 ml, Bordeaux 300

Technical analysis:

Alcohol 12 %

Total acidity 5,6  g/l

Sugar 3,3 g/l

Total SO2 144 mg/l

VARIETY: Airén

TASTING NOTES: Pale yellow with golden reflections. 
Intense aromas, with hints of tropical fruits and flowers. 
In the mouth round, long, balanced, with a hint of 
honeysuckle.

FOOD PAIRINGS: Raw and cooked shellfish, crustaceans, 
and salads.

VINEYARD CHARACTERISTICS: Vineyards cultivated in 
unirrigated lands, in calcareous, stony and very poor soils, in 
the region of Murcia continental climate, southeast of Spain, at 
an altitude between 600 and 900 meters.

ELABORATION: Controlled fermentation at 18ºC
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