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LUIGI BOSCA RIESLING

DESCRICAO DO VINHO DADOS DE ELABORACAO
Luigi Bosca Riesling € um vinho pioneiro entre as zk% £azkzuQkpQ@ %) azkGaH%a@G Hf
variedades argentinas. De cor amarela brilhante com Haka a6k k )fak%Géakz @ uUQk Qzkpar

t E ©Qzk Q%ta Qzk k zE t & Qz6kaqt z HfAO% k@6)IGakQ z H ap 5k zkya azkzuQkqt F
K@% G)HQzQ5kozkz %zkatQGazkzUuQk)H f Mz 6K HFCHPIQEakkt HzakqH % Gaf)péas
kaHaHAaz6KEQt zkytaHpazk k% Gk @)pa Quok wéaslé @aderata ha @ensa durante 8 horas

S% k@% kpQH t kpQGQg@ ©) & 5kfakyQpakkRODk® Kk kRMWGEKtakG fa k kgt Hza ak

PQGKkyQGkpQtqQ6k t zp%tadk kf HzUQ5k8GKkGAIHf @k @ut)OQk k zyQtta Qkak t)Qk %

zz)£Q6k kga@a atk taHpQ6kpQGkf)q)p) &% QEGH2zpA* Bk Ak %c)a6k kftaz & Qkgatak)

qtzQHaAa@) & k @ &aHf k k EH) a5k tG Hf4 GUQKkPQGK@ £ %tazkz @ p)QHA
faHs% zk k& Qk)HQ®) af @kak% Gakf C
VINHEDOS kOOk» 5k8§GAKE 3kpQHPp@ %+ a6kQkE)H

*@AayQtad QkpQGk%Eazk kE)H% Qzk k>)HPB&DIQHKAPY@kPIQGkazkz%oazkyQttazk %ol
Gk]%:aHk k %2Q6ke H Q345kl & k 4zkf£)IB% &G Hf k@Ok )az6kz Gk tG HfatkGa@
OOkaHQz6k GKkG )a5k @f)f% 7kO500xk@E)pa®zbf 5k*Qzf t)QtG Hf 6k k zfay)@)

k H 4attda & Q5k Hf zk kz tkpQG tp)a@)?3

VARIEDADE kdatGa3® Ha Qk %taHf kg @QkG HQzk Q):
000"k’) z@)H GkpéGatak t) Qt+Epas5kk

AMADURECIMENTO EM BARRICAS P"OTI’ENCIAL DE GUARDA

O vinho ndo envelhece em barricas de carvalho. OkaHQz5

ENOLOGO TEMPERATURA DE SERVIR

Pablo Ctneo *Hft kU»k kOO»k 5

COMENTARIOS DO ENOLOGO INFORMACOES TECNICAS

§GakpQ@ UQk kE)H%Qzks% kt 2% G kakH@PRARD 70960 %"
ZRkQkftaya@ % QkQt) Hfa Qkgatakak ©p @ HPNAROXAKkE)H% Qzk

singulares e memoraveis pela sua qualidade. Envolve p) *kfQfa@7kd6U
akHQzzak)Hf tqt fa 1QkGA)zkqtQ % H ak akEpajkieuniecaua@7kO6xk C@
QtGak k 43 tkHQzz4a6kyaz 4 akHQk fa@% 5

§Gk Gy@ Gak ak HQ@Q )akat Hf)HAa6k% CRAFEPQ@Qk k

s%aftQk ta n zk k% GkpQH% p)G H fQkp Qudu@hoscagrra Qxhop@Iuigibosca.com
@QH Qk kOOOKaHQz5 Q@O ©® /bodegaluigibosca
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