BARON DE [FUNES

RED WINE
GARNACHA SYRAH

PRODUCT OF SPAIN

BARON DE FUNES — Red wine — VEGAN FRIENDLY

Sustainable Agriculture / Cerviva Certified / EcoProWine Certified

Region

Vino Varietal de Espaina

From sustainabilly farmed vineyards in the
high plains of Spain

Vine age
30- 65 years

Grapes
Garnacha/Grenache, Syrah

Ageing
No, only steel

Altitude
600-800 metres

Soil type
Reddish-brown limestone over rocky subsoils

Alcohol by Volum
13,5%

Food & Wine

Perfect with all kinds of tapas, cheeseburgers
with bacon, barbecued chicken, pizza, grilled
steak and rice dishes.

Tasting Notes

Intense red, fresh, very fruity and bursting with youth.

With notes of red fruits, raspberries and strawberries,

and subtle floral aromas.

A very expressive wine with a subtle sweetness.
Well-structured mouthfeel with sweet and pleasant tannins.

Ratings & Awards
*GOLD MEDAL - Gilbert & Gaillard 2019
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BARON DE FUNES — Rose wine — VEGAN FRIENDLY

Sustainable Agriculture / Cerviva Certified / EcoProWine Certified

Region

Vino Varietal de Espafia

From sustainabilly farmed vineyards in the
high plains of Spain

Vine age
30- 65 years

Grapes
Garnacha/Grenache

Ageing
No, only steel

Altitude
600-800 metres

Soil type
Reddish-brown limestone over rocky subsoils

Alcohol by Volum
13,5%

Food & Wine

Perfect with pasta, pizza, anchovies, cured ham

and melon, crab and lobster, canapé of bread spread
with grated tomato and topped with tuna in escabeche,
or to drink before a meal.

Tasting Notes

A pale but lustrous pink, with aromas of raspberry, strawberry
and roses. Rich with nuances in the mouth, fresh and tasty with
a pleasant entry. Very fresh fruit and good acidity.

Delicious to enjoy by the pool or on a picnic.

Like rediscovering summer love!

Ratings & Awards
*FORBES MAGAZINE BEST ROSE - 2017
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BARON DE FUNES — White wine — VEGAN FRIENDLY

Sustainable Agriculture / Cerviva Certified / EcoProWine Certified

Region

Vino Varietal de Espaia

From sustainabilly farmed vineyards in the
high plains of Spain

Vine age
30- 65 years

Grapes
Chadonnay, Macabeo

Ageing
No, only steel

Altitude
600-800 metres

Soil type
Reddish-brown limestone over rocky subsoils

Alcohol by Volum
13%

Food & Wine

Pair with fish and seafood, pasta salad, sushi,
Thai cuisine, vegetarian dishes and poultry dishes
with cream sauces, or to drink before a meal.

Tasting Notes

Straw-yellow. Highly aromatic and floral, outstanding freshness
and subtle notes of tropical fruits, such as mango.

Harmonious and lingering on the whole, with correct acidity
and an almost effervescent mouthfeel.
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