JUOMA

VINOS MEXICANOS

NEBBIOLO DuoMa 2019

The grapes of our Nebbiolo come from two different valleys, San Vicente, south of
Ensenada and Guadalupe.

Intense red with violet color

An aromatic profile t 3. plum and black

Oenology 4 % r"
Our philosophy is to create wines that reflect the purity of the grape W|thout modlﬁca’uon
or alteration; we focus on minimal intervention, applying modern cenological techniques
and manual procedures.
We chose to use our hands were we know the quality of our wines will be enhanced...two

hands that become an element of the wine.
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Region: de San Vicente y V.
Vintage:

Production:

Variety: 100% nebbiols

Aging: 6 months stainless steel tank

1year in bottle

www.duomavinos.com ny duomavinos



