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RED STILL WINE SPAIN UTIEL REQUENA SUITABLE
FOR VEGANS

TASTING NOTE

Comforting Spanish red, packed with
cranberries and blackberries, as toasty as
socks in front of the fire.

VITICULTURE

Grapes are picked from vines of 5-35 years of
age.

VINIFICATION

The grapes are gently whole-bunch pressed
in baskets. Fermentation takes place at
75c¢l between 18-22 degrees C for around 6 days.
2024 The wine then undergoes malolactic
1259 fermentation before bottling.

Tempranillo (100%) FOOD MATCHING
Screw cap Easy to drink on its own, or pair with hard
AB246124 cheese or grilled meats.

Red, Medium-Bodied
and Elegant

Spain

Utiel Requena
Sulphur

Vegans, Vegetarians
Screw cap

3.62

4,989/l Tartaric
4.5¢/1

AB246124

Enotria&Coe



