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Finca Notables Tannat 2020

SIZE

VINTAGE

ABV

GRAPE VARIETIES
CLOSURE

SKU CODE

EXPRESSION

COUNTRY
REGION
ALLERGENS
SUITABLE FOR
CLOSURE

PH

TOTAL ACIDITY
RESIDUAL SUGAR

SKU

75c¢l

2020

14.5%

Tannat (100%)
Natural Cork
B3116120

Red, Richly Textured
and Full-Bodied

Argentina

Salta

Sulphur

Vegans, Vegetarians
Natural Cork

3.8

5.85¢/I Tartaric
5.57¢g/l

B3116120

RED STILL WINE  ARGENTINA SALTA SUITABLE
FOR VEGANS

TASTING NOTE

Tannat from Argentina, with a warm, roasted
scent of coffee beans and vanilla and a
cluster of raisins and dark fruit on the palate.

VINIFICATION

Hand-picked, concentrated bunches
undergo pre-fermentation maceration at 8°C
in French oak vats. Alcoholic fermentation
with indigenous and selected yeasts occurs
between 26°C-30°C. Malolactic fermentation
takes place in new French oak barrels,
followed by 15 months of aging. Bottled after
light filtration, aged 6 months before release.

FOOD MATCHING

Perfect with slow cooked stews and
barbequed ribs.

Enotria&Coe



