‘BODEGAS -

ALBERO

Jam Band — Sweet Red

COUNTRY: Spain
REGION: VT Castilla
SOIL: Clay and limestone,
800m altitude above sea
level

Alcohol content: 14.1%
Brix at harvest: 25.3°

pH: 3.8
Acidity: 5.5

Jam Band mixes fun, sweetness
and music in a bottle. Inspired
by actual jam bands that perform
unscripted songs and experiment

with sounds, Bodegas Albero

Tasting notes:

Deep cherry color. Red berries and
balanced intensity. Fresh, perfect integrated
fruit with a long persistent aftertaste and

performs unscripted flavors, clean finish.
making a perfect balance between
sweetness, like chocolate, and the Grape variety

fruity notes. And experiments with

; 100% Tempranillo.
a fun style for these sweet wines.

Vines planted in 1988.

Vinification

_ By winemaker Ruth Fernandez.
Night harvested and cold macerated
before fermenting. Late harvested
and cryomacerated in premises
before fermenting.

Background:

In the province of Cuenca near
central Spain, our vineyard is
located in an area where wine
culture has been around for
decades. It sits in an altitude of
800 meters above sea level. The
continental mediterranean climate

Jam
of this territory brings plenty of
sunlight to the vineyard, and the ﬁ'ﬂnd

clay soil retains water, essential for
the health of the vines.

Pairing

Service temperature: 16°C.
A perfect match: Appetizers,
barbacue and italian dishes.

Certified vegan

ot No animal product used.
Siieet wing
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