ARRAEZ
e CALABUIG

MUM’S WINE

D.O.P. VALENCIA

- VARIETIES

100% Tempranillo.

RED WINE
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VINEYARDS AND SOILS

30 year old vines cultivated in standy loam soils. Poor
sandy and limestone soils characteristics of the interior of
Valencia. La Font de la Figuera at 650 metres altitude.

WINEMAKER'S NOTES

A wine with an intense red colour with violet edging.
Mature and rich red fruits, on the nose. It's smooth on the
palate, elegant and with a marked fruity character.

PAIRING SUGGESTIONS

Calabuig is a wine for accompany snacks, fish, seafood,
pastas, rices and of course mom’s food. Serve between 9°
and 11°C.

TEMPRANILLO

TECHNICAL DATA | PALLET

13% Vol. Alc. 750 ml. glass bottle.

AT 5g/L Cardboard box of 12 bottles.
AR <4 720 bottles per europalet.
pH 3,70

“Calabuig is a range of wines which has been designed in honour of my mother, Maria Belén Calabuig. Making it
possible to regularly enjoy a wine linke her, vibrant and kind” Toni Arrdez.

Did you know ...? This range has been designed by Eduardo Bermejo, one of Spain’s young artist Valencian talents.
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