FICHA TÉCNICA
TECHNICAL INFORMATION

La Petarda
Sangria de Vino
Wine Sangria

Nota de cata

Color cereza oscuro, con reflejos
granate intenso. Los aromas nos
evocan a los arándanos y las
frambuesas. En boca golosa y
persistente.

Tasting Notes

Intense cherry colour with flashes
of dark magenta. The aroma is
reminiscent of blueberries and
raspberries. It is luscious in the
mouth and has a long finish.

Varieties: Tempranillo and Cabernet Sauvignon.
Production: Wine-based product made with
Tempranillo and Cabernet Sauvignon grapes using
the Charmat method, we introduce concentrated
flavours into isobaric machines to maintain the
carbon and bring together all the ingredients used
for this product.
Tasting notes: Dark cherry coloured wine, with
intense garnet shades. At its heart is a light, delicate
reminiscent of blueberries and raspberries, this
product is sweet and has a long finish.
Pairing: The perfect for accompaniment for
appetisers and cocktails. It is superb with tapas, rice
dishes, meat, pizzas and pasta. Don't forget, this is a
wine sangria and a popular Spanish drink that is
perfect for any occasion.
Serve very cold with seasonal red fruit.
Optimum temperature: 6ºC
Alcohol: 7%vol · ABV: 0.25
Logistics
Bottles per box: 6
Boxes per pallet: 84
Weight per box: 7.5Kg
Price: EXW

La Petarda
Sangria de Cava
Cava Sangria

Nota de cata

Color rosa evanescente,
seductora y apetitosa.
Aroma sutil, con una nota
que recuerda al licor de
rosa. En boca es delicada
y elegante.

Tasting Notes

Pale pink, seductive and
moreish. Its aroma is
delicate with notes that
recall rose liqueur. In the
mouth it is subtle and
elegant.

Varieties: Black Garnacha.
Production: Cava-based product made with black
Garnacha grapes using the Charmat method, we
put concentrated flavours into isobaric mahines to
maintain the carbonic action and bring together all
the ingredients used for this product.
Tasting notes: Seductive and appetising
evanescent pink colour. At its heart is a light,
fragrance with notes that recall rose liqueur.
In the mouth it is subtle and elegant.
Pairing: The perfect for accompaniment for
appetisers and cocktails. It is superbly delicate when
served with salads, white meat, fish and seafood,
and desserts.
Serve very cold with seasonal red fruit.
Optimum temperature: 6ºC
Alcohol: 7%vol
ABV: 0.25
Logistics
Bottles per box: 6
Boxes per pallet: 84
Weight per box: 7.5Kg
Price: EXW

