
ALMA DE LUZÓN RED WNE / AUTOR

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

Grape varieties: 70% Monastrell, 20% Cabernet Sauvignon, 10% Syrah.
Alcohol: 15%vol.
Serving temperature: 16/18ºC

PRODUCT INFORMATION: TECHNICAL INFORMATION:

TASTING NOTES:

Volume (ml): 750
Higher diameter : 83 mm
Height: 310 mm
Bottle: Bordelesa Jupiter

Bottle

Euro pallet 1.20 x 80
Bottle x Pallet: 420
Layers: 5
Cases x Pallet: 70
Cases x Layer: 14

Units per case
6 Bottle Case

FOOD PAIRING:

AWARDS

ALMA DE LUZÓN 2004
Guia Peñin 93 puntos.

Harvest and production: Selected harvest from 50 years old owned vineyards of low
production and located 600 meters from sea level.
Harvest is handpicked into 10/15 kg boxes at its optimal time to be selected on the selection
table before vinification. . The maceration during a period of 20/30 days, depending on
varieties, is done in contact with the skins and does not exceed 28ºC of temperature.
Ageing: 22 months in new oak barrels; 60% French and 40% American.

Colour: Pillory with a garnet rim.
Aroma: Intense and complex black fruit in liquor aroma, cocoa, spicy fine oak and
creamy notes from the wood, mineral touch and fresh fruit.
Palate: Succulent, sweet and mature tannins, fresh and fruity, rich and potent, complex,
black fruit, long finish, mineral and species notes. Pleasant and persistent.

Read meats, game, roast beef, sirloin with foie and sauce or sliced truffle, goose, roast
lamb, ibericos, casseroles, blue cheese and goat and sheep cheese.

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.


