JUAN GIL HONORO VERA
MONASTRELL

Grape Variety/Vinification

This organic red wine is made from 100% Monastrell grapes. The grapes are
processed in stainless steel tanks at a controlled temperature. After the natural
conversion of acids, the wine continues to mature in stainless steel, preserving the

pure, fruity expression of the grape.

Tasting Notes

Cherry red with floral aromas, ripe fruit, and a hint of balsamic. Fresh, lively, and well-
balanced on the palate, with pleasant acidity and smooth tannins.

Food Pairing

Excellent with rice dishes, pasta, fish, goat cheese, sausage, vegetables, mushrooms,

and grilled meats.

PRODUCER

Bodegas Juan Gil

Since the building of the new winery many things have changed. The new way of making wine needs
technology: rigorous temperature control of wine, stainless steel tanks, and excellent hygienic conditions

throughout the process, assures each year the quality levels.

Info logo

NFO
Product Number 6206/23 Allergens Egg
Country Spain Allergens Milk
Area Jumilla Allergens Sulphites
Color Red Allergens Gluten
Alcohol 14 Distilled
Residual Sugar 5.8 Biological
Acidity 5 Closure type
PHScale 0 Case Quantity
Volume 0.75 GTIN code bottle

GTIN code case
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