
INFORMACIÓN ADICIONAL PARA CADA ETIQUETA EN LA TIENDA EN LÍNEA�����

HARVEST DATE: Guanamé Blend 2023
ACID:

AGING: 6 months
BOTTLING DATE :

TANNIN:

TASTING NOTES:

RATINGS :

AWARDS : Gold Medal Bacchus 2024

SUGAR:
PH:

FERMENTATION: Stainless steel tank
RESIDUAL SUGAR:

VINEYARD NOTES :

PRODUCTION NOTES 
:

Traditional winemaking

WINEMAKER NOTES:

FOOD PAIRING: Red tacos, pizzas, bacon cheeseburger, al pastor tacos.

PRODUCTION: 20000 bottles / 1600 cases
OTHER NOTES:

Sandy loam, semi-desert climate, drip irrigation system, use of natural 
fertilizers with compost from our dairy farm.

Young wine with an intense purple color. aromas of black fruits such 
as blueberries and blackberries, with a hint of black pepper. 
balanced, full-bodied, inviting you to pour another glass.


