CRUSOE TREASURE

UNDERWATER WINERY

UNCORKING

Ideal storage temperature: 12°C (53.6°F)
Recommended serving temperature: 14°C (57.2°F)

TASTING NOTE

@ \lisual: Intense cherry red.

& Aroma: Deep bouquet, fruity, wild berry, cassis, cloves
and cumin.

< Flavor: Very rounded wine, with perfectly smooth
tannins and a pleasant bitter finish. Retronasal notes of
pastry: baked apple pie, raspberry, vanilla and cocoa.

ENOLOGIST

Dr. Antonio T. Palacios, Head Enologist Bodega
Crusoe Treasure

Sea Passion NOO

Extraction Date: 28/10/2019
Limited Edition: 3.486 bottles

Packaging: Boxes of 1, 2 or 6 bottles. Every bottle comes
with specially designed gift box and booklet. A japanese
artist has represented the marine species of the
underwater cellar through watercolor paintings.

Production: Aged for 6 months in French Oak barrels, and
undersea treasuring for 15 months

Varietal: Tempranillo Maturana

Appelation: Sonsierra, old vines (25 years) planted at 490
meters above sea level

Specific Region: La Rioja Alta
Alcohol Content: 14,5% Vol
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