BODEGAS MARTINEZ LACUESTA

VERMOUTH RESERVA ACACIA

La Rioja , Spain

Millésime NM
Elevage 12 months in acacia barrels
Volume D’alcool 14.82 % alc./vol.
Sucre Résiduel 124.75 g/l

Acidité Totale 5.3 9/
Color Delicat amber colour, clear and bright, tending toward cadmium
yellow orange

Degustation The wood is slightly apparent, bitter orange peel with chocolate. In
the mouth, sweet and toasted sugar, absinthe. Silky, honey and
balanced

Temperature Of 8 °C
Service

Service Excellent as an aperitif, on ice or not, aromatize perfectly cocktails
such as Manhattan, Negroni et others. Can paire some desserts as
well, caramel and black chocolate

Maceration Viura White wine with cinnamon, curcuma, licorice and 20 other
herbs
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