Z@m TINTO

VARIETY: Garnacha VINTAGE: 2018 GRADE: 12%Vol

ELABORATION: Alcoholic fermentation with long maceration. Once completed, the wine is devatted and malolactic
fermentation is performed. It is then clarified and filtered.

TASTING NOTE: Cherry-red colour with red-violet edges denoting a young wine. Good aromatic intensity on the nose
with liquorice notes. Silky palate, developing smoothly with a medium duration aftertaste.

PAIRING: Perfect with red meats, roast dishes and cheeses.

SERVING TEMPERATURE: 14-16°C
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