BARON D ARIGNAC

Designation :

Grape varieties :
Vinification :

Soil :

Country origin :
Sensory characteristic :

Colour :
@ Nose :
9 Palate :

Recommendations :

ERDUFE

F

VIN DE TABLE MVDPCE ROSE

90% Tempranillo / 10% Grenache

Direct pressing, fermentation at low temperatures
Sand and clay

ESPAGNE

Light pink, clear.

Clean, a few sheds of fruit, no complexity

Well balanced, supple and lively wine

Everyday wine, serve with salad, pork, meat

Serving condition in C°: 8/10°C
Alcohol content : 10.5
Cellar potential : 1 year
Acidity G/L : 0
Residual sugar G/L : 25GR
] 6
ARON p’ARIGNA
Product code : RE644363

Bottle type :
Capacity :

Empty bt weight / size in mm: :

Full bt weight :

Case weight / size in mm :
Cubic Capacity :

Units per Case :

Number of layers :

Number of cartons per layer :

Number of cartons per palett :

Palett weight :
Bottle Barcode :
Carton Barcode :

0,75 FRED BOUC BL GV B.ARIGNAC
0.75L

0.53 Kg /L 83 x 183 x h 299
1.28 Kg

7.996 Kg /L 259 x | 175 x h 309
0.014 m?

6

5

21

105

839.58 Kg

3500610051111
3500611059789

BARON DARIGNAC

BARON D'ARIGNAC

ROSE WINE




