
60%  ZINFANDEL

40%  PETIT VERDOT

Deep and radiant red dark color. 
Intense  nose with floral notes with a hint of spice. Present are 
aromas of rich red & dark fruits with a touch of warm oak vanilla.
Smooth tannins and a mouth watering acidity contributes to the 
wines’s balance as well as to its long and persistent finish.

SOILS

Zinfandel | Guadalupe Valley | Clay
Petit Verdot | San Vicente Valley | Sand

SERVE 59-60F

AGING 12 Months in French Oak

SAVE 5-7 Years

ALC. VOL. 13.5%
PRODUCTION 500 Cases

FOOD PAIRING 
Pastas, heavily condimented meals or desserts with dark berries or 
chocolate. It also goes very well with mole.

C A Ñ A D A  D E
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C O M M E R C I A L  C O N T A C

T O M  B R A C A M O N T E S
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tomas@lacompetenciaimports.com
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