CASA DE LA ERMITA

CASA .
o Monastrell Ecologico Joven 2012
ERMITA FET. 1131 2013.10.28 Rev.: 01 Pag. 1del Ta
Origin appelation )
(Denominacion de  Jumilla Alcohol Vol.%: 13,5%
Origen):
Vintage 2012 had a not-extremely hot summer, with fresh
Comments nights. The result was a slower and progressive ripening, vital to
obtain great quality grapes.
Varieties Monastrell
Y No artificial pesticides are used. The vineyards are sprayed with
arvest . .
pheromones to control the insect population
Making
Ageing None

Tasting notes
Best served
with

Service

ORG,

I TIVO ECOLEN

Garnet in colour with dark violet edges. Sensations of fruits with
floral and liguorice notes. Mature tannins with aromatic
balsamic aromas and a spicy peppery finish.

Pair with spicy red meat dishes, pasta with tomato sauce,
sausages and hearty roast dishes.

Best served a 16 °C (61°F)

LOGISTICS INFORMATION

Bottl Case Cases per
Bottle content QulleE Weight Bottle EAN Case DUN pallet
per case (Kg.) (Europalet
80x120cm.)
0,75 lit. 6 75 8435053394064 18435053324039 105
0,75 lit. 12 15 8435053394064 18435053324039 50
------------------- 48

1,5 lit.

6 15,8 8435053395070
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Tolerancias/tolerances: At: 0.5 gr/lit ; A°: 0.5 %vol ; Az: 0.5 gr/lit


http://www.casadelaermita.com/

