MODRY PORTUGAL

The shade of red colour of this wine depends on
the size of the crop, but its always less intensive than
St. Lawrence wine. Young wine made out of
Modry Portugal has a fine floral fragrance that
is extremely pleasant and supports youthful harmony
of wine which seduces to take another sip. When the
wine matures the aroma of fresh hay appears.
Using special technology called carbon maceration
creates the possibility to make very pleasant type of
young red wine out of Modry Portugal. These species
have been used together with Lemberger wine to
achieve faster ripening and to soften the hardness of
acids and tannins in Lemberger. Recommended
temperature is 12 -14 °C.
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KLUCE - DRY

VARIETY VOLUME IN LITERS EAN OF THE CARTON
Merlot 0,75 8588007332888 8588007687131
Modry Portugal 0,75 8588007332864 8588007687117
Cabernet Sauvignon 0,75 8588007332871 8588007687124
Pinot Gris 0,75 8588007332826 8588007687070
Miiller Thurgau 0,75 8588007332840 8588007687094
Rizling Vlassky 0,75 8588007332857 8588007687100
Veltlinske Zelené 0,75 8588007332833 8588007687087
Biele vino 0,75 8588007332192 8588007332253
Cervené vino 0,75 8588007332208 8588007332260
Ruzové vino 0,75 8588007332215 8588007332277

PIECES IN CARTON

CARTONS ON
PALLET

100

CARTONS ON LAYER

25

PIECES ON PALLET

600

BOTTLE WEIGHT

1,17 kg

CARTON WEIGHT

7,19 kg

140

measurements in cm

CARTON WEIGHT

745 kg
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