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Florentino Martinez
Young Red Wine

Variety:
* Tempranillo Grape

Production:

Following the traditional method of carbonic maceration, and
fermentation in a stainless steel tank at controlled temperature for 15

days.

Tasting Notes:

Its cherry nuances with purple rims must be highlighted, with low
depth and intense ripe fruit aroma. in the mouth it is warm and wide
with small remains of carbonic from its fermentation.

Recommended temperature to serve:

* 16°C/18°C
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