LA MADRIGUERA

HIDEOUT

VARIETAL

RED WINE

VARIETIES
100% Monastrell.

o
BRONZE
\

VINEYARDS AND SOILS

Clay and calcareous soil. Vineyards over 30 years old.
Cited plots in Valencia, at an altitude of 650 meters.

OAK BARRELS

4 months in French oak barrels.

WINEMAKER'S NOTES

, Intense purple red color; aromas of great intensity, including
vanilla, ripe red fruits that nuance a spicy and toasted
background. It is a silky wine on the palate, with sweet
tannins that persist in the mouth.

‘ PAIRING SUGGESTIONS
It is a wine with great personality that perfectly accompa-
‘ nies Mediterranean cuisine.

Consume between 12° or 15°C.

TECHNICAL DATA | PALLET

14% Vol. Alc. 750 ml. glass bottle.

AT 4,95 g/L Cardboard box of 6 bottles.
AR <4 630 bottles per europalet.
pH 3,74

This wine is a hiding place. An underground shelter where the plan is that there is no plan. A den to gather with friends
and conspire together glorious nights and days. A secret place where you drink life quietly. Sip by sip. Without getting
caught.
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