Sangre de Toro

ZERO0.0

DESDE 1954

Region:

Grapes: gal‘lgl.e de lOlO

Garnacha, Syrah
ALMA.DE/ESPANA

ABV:
0.00% DE-ALCOHOLIZED WINE
GARNACHA-SYRAH
T50ML 254107 TORRES

What: ZERO.O

A non-alcoholic wine with lots of personal-

ity.

Food Pairings:

Try pairing it with pasta, roasts, and game dish-
Where: es for a juicy and flavorful recipe.

The production process begins with the
grapes—being harvested and traditionally
vinified as regular wine, including fermen-
tation, often in stainless steel tanks. The
key difference is the subsequent dealcohol-
ization: Torres primarily uses the advanced

spinning cone technology, a vacuum dis- A robust body, dark cherry color, and fruity

tillation method that gently removes the aromas, it offers a complete experience. i
alcohol at a low temperature. This careful | :
};f?

Tasting Note:

technique is crucial as it helps preserve the | -
wine’s natural aromas, flavors, vitamins, and ‘
antioxidants, resulting in an alcohol-free L\.J

Wine that re‘ta%ns the character and complex- J [ ] I] g lce d e l Ol 0

ity of the original Sangre de Toro.
ty g g ALMA DE ESP&NA

GARNACHA TINTA-SYRAH
TORRES

Barcode: J Z — |Q 0.0
716819055031 : ;

Sales Info:

750ml ,Casel2 ,35.30 Ib.
Palletization:

70 Cases / 5 Layers

Boutinot www.boutinotwines.com




