VINA COSTEIRA

LUa de Costeira
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Grerna e Low

Cremade Licor

Grado Alcohol degree

17% 17%

Gastronomia Pairing

Copa nocturna y de sobremesa, acompana a una buenca conversacion. After meal and a night drink, good company for a good conversation.
Elaboracion Wine making

Elaborado con base de crema Iactea gallega, azdcar, vainilla, cacao, Production process. Made with domestic milk cream base, sugar, vainilla
caramelo y un togque de nuestro mejor orujo gue le aporta su singular cocoqg, caramel and a touch of our best orujo wich gives its special
personalidad. personality.

Temperatura de servicio Suggested serving temperature

6o C. 6° C
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CATA TASTING LOGISTICA LOGISTIC INFO
Aroma delicado y cremoso con notas Delicate and creamy aroma with notes Botellas de 70 cl. /00 ml bottles.
de pastelerig, vainillo, caco, mantequilla of pastissery, vanilla, cocoq, butter and S o
Estuche individual Individual pack
y caramelo. caramel.
Cajas de 6 botellas Cases of 6 bottles
Sedoso en bocag, redondo, muy denso vy Smooth on the palete, round, thick and
acariciante con recuerdos a caramelo with notes of caramel toffe.
de toffe.
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