MAS RODO INCOGNIT Red
D.O Penedés (Alts d’Ancosa)

Type of wine: Red aged 5 month in barrel. IMAS RODO
neognil
Variety: Cabernet Sauvignon, Merlot, Tempranillo. e
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Grape Origin: Own old vineyards. ':;l f.:.'éiﬁmfn
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Soil: Calcareous and sandy. il ool

resulta llarg, profund
tamb una bona acidesa.

Harvest: 8 October. Manual
Cork: 44 x 24.

Capsule: 60 x 31, pure tin copper capsule. 750w 14w
Alcohol content: 14% Vol. "

Tasting notes: Intense cherry colored. Ripen red berries
aroma blended with a clean oak: chocolate and vanilla.In
the mouth it’s long and deep with a nice and fresh acidity.

Pairing : meat, stew, smoked cheese, tapas and wineglass.
Recommended serving temperature: Entre 142Cy 162C




