Silvano Garcia 2010

Moscatel

D.O. Jumilla
Grapes: 100% Moscatel

Harvested during the second :
week of September. The wine |z,
is partially fermented at cool
temperature and stopped with
a reduction of temperature and
the addition of alcohol (light
fortification to 15% alcohol).
Residual sugar 170 gm/liter.

r Imported by Grapes of Spain
y “Selected by Aurelio Cabestrero® © 2011
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