
PRODUCER
Bodegas JUAN GIL

REGION
JUMILLA

COUNTRY
SPAIN

TYPE OF WINE 
Red wine

VARIETY
Monastrell.

Made with grapes of Monastrell from vineyards planted on 
chalky and rocky soils very poor in nutrients and without 
irrigation, to obtain this wine very aromatic together with a 
high concentration of fruit. It is a pleasant and easy drinking 
wine.

TASTING NOTES 
Its pleasing nose reveals notes of underbrush, mineral, and 
blueberry leading to a savory, spicy, nicely balanced medium 
bodied wine. Drink it over the next 2-3 years.

FOOD PAIRINGS
Softy dressed salads, stews, jelly meats, pasta, mushrooms, 
charcuterie, white or blue fish, creamy cheeses, goat cheese, 
pork and/or lamb roastmeat.

SERVICE TEMPERATURE
16 - 18ºC 

BODEGAS JUAN GIL
Denominación de 
Origen Protegida 
JUMILLA

750 ml.

Contains sulphites.

Consumption of this product during 
childhood, pregnancy and in case of 
any sulphite allergy may cause 
serious damage to health.


