LUZON VERDE ORGANIC  RED WINE / ORGANIC

Bodegas Luzon is the leader in the making and in the export of quality wines from the D.O. Jumilla (Murcia, Spain).
Bodegas Luzon was established in 1916 and has more than 500 hectares of its own vineyards, with several prestigious
varieties such as: Monastrell, Tempranillo, Cabernet - Sauvignon, Merlot, Syrah, Petit Verdot as red grapes and Macabeo
and Chardonnay as white grapes. Since the Fuertes family (www.grupofuertes.com) bought Bodegas Luzon in 2005, they
began the difficult and costly process of undertaking a program of modernization, unprecedented in the region. The
production process for quality control was greatly improved thought the acquisition of pneumatic presses, cooling
systems, autovinifiers and high-tech laboratory.

PRODUCT INFORMATION

Grape Varieties: 100% Organic Monastrell
Alcohol by volume: 14,00%
Serving temperature: 14/16°C

Harvested grapes in their optimum time, this wine is produced under
organic regulations established by European

Union norms with grapes from organic agriculture. There is no

room for chemicals products, synthetic pesticides, weed-killers, etc., in
our daily work. The winery facilities ensure harvest separation from
organic farming.

Winemaking:
The wine remains in contact with macerated skins for a period of
10/15days, not exceeding a temperature of 24°C

TASTING NOTES

Colour: Red/purple with an intense violet rim.
Aroma: Red fruits, floral and mineral hints.
Palate: Clean, fragrant, meaty, fruity, well-balance long aftertaste.

CERTIFICATION

Consejo Agricultura Ecoldgica Region de Murcia
N° Operador MU-0584/E
ES-ECO-024-MU Agricultura UE

WINE PAIRING

Salads, vegetable stew, roast beef, pork, Winemaker: Luis Sinchez Sénchez / Bodegas Luzon S.L.Crta. Jumilla-Calasparra Km 3.130520 Jumilla-Murcia T. 968 78 41 35 www.bodegasluzon.com
chicken and grilled beef, blue and white fish, rice and pasta,
short and semi-aged cheeses.

AWARDS AND MENTIONS

2010. Wine Advocate 87 Points / Berliner Wein Trophy 2012 Silver
medal



