Cueva del Monge 2007
BlanCO Cueva del ﬂZoQge

D.O.Ca. Rioja

Grapes: 70% Viura, 20% 2585'}

Malvasia, 10% Garnacha
and Moscatel

91

“bouquet of mineral, melon, toasty oak, floral and
honey notes... displays excellent volume, a creamy
texture, lively acidity, and complex flavors.”

y. Imported by Grapes of Spain
¥ Selected by Aurelio Cabestrero® © 2010
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