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Leyenda del Caballero

Cabernet Sauvignon
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7V 33— )VEEL:
14.0%~14.5%

PR Co

VIC (HAF 4 —1) %o L

I E:
MR 52 g/L
R 0.5g/L

pH: 3.7

¥ED:29g/L

RAUEE: 12~14°C

R EILRA T Bordelesa Stilus 325 mm
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Leyenda del Caballero
Merlot
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Leyenda del Caballero
Syrah
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Leyenda del Monje
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Leyenda del Jinete

R & MR DB,
R 7ZHR2 5 O L [E CHEEATHE OB ZE T T\,
Pl B AN) T O TH - IIGE VR,

®NS TART 4 VT /—h

ANERZT 2V —Ly FOEHM, S EENARD T, ALERE, Y
VoY DZa7 VA, HORISA ZAWED 5.,

R TIENT7IVTERDD D . WIETHEME. EREOH 5DV,

@ <7y

JEU L RS T ER O BE D W ORI & RO 2 HE 5 .

C D R PRI F X I A S D,

O— AT L, RAD ORISR/ SA LR, & 5ITIZEAFHEFEDE D Sy
Fa—FTHRLLEFDERI

FIF— AL OMMEEEEET, E—< 2R A EDEERBICE K < /*\5

MNATA B

=35 K Z1000 X — B IVICHIE S 2 %4,
B DK EITEEFE L. D2V EENR,

U of A

SEGENDS

v RES: 8
Garnacha Tintorera 100% LCENDS
6 2A T g
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BEpE 50 g/l
1R 0.6 g/L

9 pH: 3.7
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Leyenda del Volcan

Tempranillo

CLIDMEE Ay & Bttt il 258 T,
FTOWAT= T ORI,
BRETA 2V 2EOHEEDOBDEINTNS, |

©ND TARTH YT/ —F

A FdZEBORDZHFVRIIC, DIDETTv TN —DZ a7 Y ANE
DRV, FEHIROMZARIC & > TR ONTEMEDARITEZ 52 %, 1D
) 3 ADFD D EiEER 2 Uy R 2 HEC KRB U5
FANINAS

DRV Zi
O—Z b+ L7eh 53 EOREFEN S, I, RELWVY—ADISZAZ,
E SITEHRNAEARRIE, BaE, <AV RAEF—XF CRILS KLE 5,

N T A R

Campo de Calatrava D KOFHEIE. DR AKLUMEDOFEICH %
HZEA % NKOANT =)V, T L THIS—HF IR B W5 LAY,
IS & D72 D Z TN T & 72 T O T ORI AEFRES 2 il REIC LTV %,

<5 IV s B T

SEGENDS

¥
4

()

%

O o= & C

SES: :
Tempranillo 100% E}
2AT

RIA Y

PR

TLYFA=IET AV T2 F =T8T A,

7L a— )V EEL:
13.0%~14.5%
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@
D.O.P. Campo de Calatrava

Campode Calaraa

HfrE: - A
WEARE 5.8 g/L

EHEE: 0T g/L -
pH: 3.7

MES:15g/L Bredies of #pe'e

RMAEE: 12~14°C
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Leyenda del Volcan

Moscatel de Alejandria y Macabeo
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Eterna Leyenda

Cabernet Sauvignon, Syrah, Merlot y Tempranillo
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Bodega Gourmet,
SEA1000 A — b JUICOLiE S 2 i A,
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T RE3:
Cabernet Sauvignon 33%. Syrah 31%.
Merlot 20% . Tempranillo 16%
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R RIVT24 7 AR,
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14.5%

9 HIPRINZR: CE; ;}*

VTC Vino de la Tierra de Castilla .

A Sr{E:

HRERE: 44 ¢g/L
BRER 0.7 g/L
pH: 3.7

WED: 14g/L
RMEE: 17°C
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Leyenda de Fuego

Garnacha tintorera
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D.O.P. Almansa A W

A SHE:

HERE: 6.2 g/L

BHE: 04 g/L

pH: 3.7

¥ED:32g/L

IRALERE: 16~18°C
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Cava
Brut
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Leyenda del Dragon
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