
AGING: 30 YEARS

ARCHEOENOLOGY
2nd DISCOVERY

LIMITED EDITION
399 BOTTLES

20%
Alcohol by

volume

500mL

GRAPE

Palomino.

APPEARANCE

Mahogany and amber tones.
Abundant and slow tearing.

NOSE

Roasted aromas of nuts, wood,
dried peaches and dry orange peel.

PALATE

Elegant and silky, along with  a good 
acidity and ample  salinity, with a 

marked  bitterness making it persist 
in the mouth. Long, pleasant 

lingering after-taste.
A serene wine.

PAIRING

Pork, Bison Cheeks,
Sirloin of Beef…

TEMPERATURE

Serve in a White Wine Glass,
between 12° and 14°.

PRODUCT 

DESCRIPTION

From a very special cask. Our 
Palo Cortado is a mixed ageing 
wine that offers an intense and 
complex sharp sensation.
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