BRUMA

- VINICOLA -

Winery: Bruma Vinicola

e Grapes: 50% Mourvedrey
50% Montepulcianov

e Service: 16-18°C

e Save: 3-5vyears

* Vineyard and region: Rancho
Rincon de Guadalupe, Valle
San Vicente

e Aging: 9 months on stainless
steel and fermented in french
oak.

Deep purple color, blue sparks and a
ruby red halo. Fruity and spicy nose,
red plum, dark cherry, cranberry, clove,
cinnamon, pepper. Hints of mentol,
maple syrup, violets, rose petals and
sweet tobacco. Soft and round upon
entry, medium body, fine tanins on the
back end that provide structure. Smoky
aftertaste.

FOOD PAIRING:

Duck, chicharron gorditas, stews and
long cook meats.

Fauna Pairing: Stuffed Chicken.




