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D.O. NAVARRA

Tasting notes

Colour: Pale lavender-pink. Clean and bright.

Nose: Stands out for its wild red fruits (strawberry,
currant and raspberry) along with floral notes and a

sensation of freshness.

Palate: Fresh and light. Sweet, wide and elegant
entrance. Good persistence.

Serving recommendations
Serve at 6-8°C
Food pairings: Rice dishes, pasta or vegetables.

Allergen information: Contains sulphites. Contains
casein.

Previous Vintages Awards:

° Gold Medal Berliner Wein Trophy 2021
° Silver Medal Asia Wine Trophy 2021
° 90 points Guia Pefiin 2021



diéehnical data
‘ llation: NAVARRA

Grape variet renache and Graciano

Vintage: 20‘

)

VINEYARD (OWN PROPERTY)

Surface area of owned vineyard: 100 ha (247 acres)
' ' Sites: Puente la Reina, Olite and Corella (Navarra)
Soil-type: Brown limestone and loam
: Average age of the vines: 20 years
Average altitude: 400 m
o, Climate: Continental Mediterranean with Atlantic influence
. ' Density of plantation: 2,700 vines/ha
& Yield: 6,000 kg/ha
£ Growing system: Trellised

VINIFICATION
Harvesting: Mechanical
Fermentation: In temperature-controlled stainless steel vats

Temperature of fermentation: 15°C
Duration of fermentation: 20 days

SENORIO DE
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Logistics data

Bottle: Bordeaux Elite clear 75cl.
Closure: Synthetic

Case: 6 bottles \
Case measurements: 32 x 23.5 X 16 cm

Case weight: 8 kg T aae
Palletisation: Euro paIIetj@O:
Number of cases per layer:

Number of layers: 4 '
mber of cases per pallet: 100 _
N code bottle: 841155897053

AN code case: .15589705
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Bodega de Sarria. Sefiorio de Sarria, sn. 31100 Puente la Reina (Navarra) T +34 948 202 200
www.bodegadesarria.com // info@bornosbodegas.com



