
PETIT VERDOT RED WINE

Winemaker: Luis Sanchez Sanchez

www.bodegasluzon.com

Bodegas Luzón S.L.
Ctra. Jumilla Calasparra , Km, 3,1 30520 Jumilla-Murcia

T. 968 78 41 35

PRODUCT INFORMATION: TECHNICAL INFORMATION:

Grapes varietes: 100%  Petit Verdot
Alcohol: 14%vol.
Serving  temperature: 16/18ºC

Colour: Very intense red garnet.
Aroma: Red fruits (Blackberry, Plum), spices (Vainilla, nutmeg), sweetness, elegant and
ample.
Palate: Powerful,  fleshy, ample, structred and alive, of flavourful and mature tannins.
Complex, balsamic and creamy notes of vainilla and coffee contributed by the time in oak.

Wine Making: Fermentation/Maceration: The fermentation and the later
maceration is kept between 24/28º bc by a period of 10 days.
Ageing: 4 months in french oak barrels.

TASTING  NOTES :

Red meats and roast, lamb, duck stews, fish dishes (monkfish, tuna...) and cured cheeses.

FOOD PAIRING:

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 600 hectares of its own vineyards, with several prestigious varieties such as: Monastrell
(Mourvédre), Tempranillo, Cabernet- Sauvignon, Merlot, Syrah, Petit Verdot as red grapes and Macabeo and Chardonnay as white grapes.
Since the Fuertes family ( www.grupofuertes.es ) bought Bodegas Luzon in 2004, they began the difficult and costly process of undertaking a programme
of modernisation, unprecedented in the region. The production process for quality control was greatly improved through the acquisition of pneumatic
presses, cooling systems, autovinifiers and high-tech laboratory.

Bottle

Euro pallet 1.20x80
Bottle x Pallet: 630
Layers: 5
Case x Pallet: 105
Case x Layers: 21

Case Und: 6
Case

Volume (ml): 750
Higher: 79,2 mm
Lower diameter: 73 mm
Height: 300,5 mm
Bottle: Bordelesa Gran Tradición


