l MONASTERIO DE SANTA ANA

aadaty SO MONASTRELL-SYRAH 2011
SAN'—FA AN A F.E.T. 1108 2012.11.30 Rev.: 01 Pag.: 1del T.1

Origin appelation ]
(Denominacion de  Jumilla Alcohol Vol.%: 135%
Origen):

Varieties Monastrell (60%) , Syrah (40%)

. Aged 3 months in American and French oak barrels ( 225 liters

Ageing .
capacity )

An intense red colour with thin violet edges. Great intense

Tasting notes aromas of fruits of the forest, gooseberry or even spices. On the

paate, it issilky, soft and fleshy, with soft and long tannins.

A

MONASTERIO | Best served eeses
.‘i.'\N”IE."}\I. ANA i Wlth Red meats’ garne, CurEd Ch and StaNS'

S MONASTRELL .
; YRAH Service Best served at 16 °C (61°F)

LOGISTICS INFORMATION

Bottl Case Cases per
Bottle content QS Weight Bottle EAN Case DUN pallet
per case (Kg.) (Europalet
80x120cm.)
0,75 lit. 6 7,5 8435053335083 18435053372085 105
0,75 lit. 12 15 8435053335083 50

Bodegas y Vifiedos Casa de la Ermita, S.L. Ctra. Carche, Km.11,5 C.P. 30520 Jumilla (Murcia) Espafia
Teléfono: (+34) 968783035 Fax: (+34) 968716063 web : www.casadelaermita.com email: export@casadelaermita.com

Tolerancias/tolerances: At: 0.5 gr/lit ; A°: 0.5 %vol ; Az: 0.5 gr/lit
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