
YOUNG RED WINE

VINIFICATION

TASTING NOTES 

FOOD PAIRING AND SERVICE TEMPERATURE

This is a single varietal Tempranillo wine. It is macerated 
and fermented through temperature controlled 
environment in order to obtain a smooth and fruity wine on 
the palate. 

It presents a deep garnet red attractive colour with purple 
hues. 

Very pure, with fruit flavours and aromatic spectrum. 
Outstanding and elegant ripe red fruit notes.

Fresh and balanced on the palate with blackberry notes.  
The aftertaste reminds us again of some red fruits.

We suggest enjoying it with roast meat, poultry, pasta, 
cheese and/or pate.

Serve between 15 – 18 ºC (59 – 64 ºF)

CLAVILEÑO
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LOGISTIC INFORMATION

Clavileño - Tempranillo 75 cl.
EAN Code: 8437001803002
Closure: Cork

12 bottles / box 6 bottles / box
48 boxes / European Pallet 100 boxes / European Pallet 
(0,80 x 1,20 x 1,38 m.) (0,80 x 1,20 x 1,44 m.)
12 boxes / level 25 boxes / level
4 levels / pallet 4 levels / pallet
Pallet Weight: 715 kg Pallet Weight: 740 kg
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