
DETUNDA SANGRÍA

Red Wine Sangría

ORIGEN:

WINE:

PARAMETERS:

CODES:

LOGISTICS:

SERVING:

Red Wine Sangría

Pairing: Tapas, rice, pasta, or just a sipper on its own 
Serving temperature: 5 - 6ºC or with ice cubes

Alcohol: 10% vol.  
Vines: 15-20 years old

HS Code: 22042284

Residual sugar: 60 - 70 gr/l Volatile acidity: < 0,60 gr/l

Total SO: < 150 mgr/lTot. acidity in tartaric acid: 4,5-7 gr/l

Soil: Clay loam. Poor in organic matter
Altitude: 705 m
Climate: Extreme continental, dry, long summers  

Type: Sangría made from 75% young red wine

EAN BIB 3L: 8436549701597

Units on pallet (EURO120x80x147cm): 260 BIB of 3 L.

Gross weight pallet: 832 kgs  
Bag in Box: 3 L. / 240 mm / 3,20 kgs  

Layers: 5 layers og 52 BIB     

This Sangría blend is the ultimate summer sipper. 
Handcrafted in the traditional Spanish Sangria style and 
based on 75% young red wine. The enjoyment of sangria 
has been dated back to 200 B.C. and is still loved today!  

A fruity drink with hints of raspberry and crystallized orange 
resulting in a fresh, sweet and fruity drink. It has a pleasant, 
slightly sweet attack, with an agreeable finish and balanced 
acidity. Its shininess shows the youth of the base wine.

Best enjoyed with ice cubes, slices or chunks of lemon, 
orange, strawberry or apple to give it a delicious touch. 
You can never go wrong with our classic Sangría!


