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FRESH & BUBBLY

JLIETT

HOL SPARKLING ROSE

JULIETTA ROSE ESPUMOSO ZERO /

JULIETTA ROSE SPARKLING ZERO .?: 22
Oy3-4%

VINO / WINE

ANADA / VINTAGE PRECIO / PRICE

GRADUACION / ALCOHOL CONTENT 0,0% vol. BOTELLA/BOTTLE 8411789032144

VOLUMEN / VOLUME 75cl CAJA 6 BTS/BOX 6 BTS 28411789032148

VINIFICACION / VINIFICATION

Julietta Rosado Espumoso Zero se ha elaborado a través de un
novedoso proceso patentado de reduccion de alcohol del vino que
permite la recuperacion total de los compuestos de sabor originales
del vino. Es un proceso de destilacidén continua e integrada que se
lleva a cabo bajo profundo vacio para proteger la calidad del vino,
evitando exponerlo a altas temperaturas.

Julietta Zero Sparkling Rosé has been crafted using a
newfound and patented process of alcohol reduction for wine
which enables the complete recovery of the wine’s compound
flavours. It is a process of continuous and integrated distillation
that is carried out in a deep vacuum to protect the wine’s
quality, avoiding exposure to high temperatures.

The technology includes three separate distillation processes:
elimination of essence, elimination of alcohol and alcohol
rectification, all in a single continuous process and in one go.

PALLET EU

95 CAJAS-PALET/ 95 BOXES-PALLET (19 cajas x 5 alturas)

255x174x323 8,75Kkg la caja de 6 botellas

120x80x167 832 kg el palet de 95 cajas

NOTA DE CATA/TASTING NOTE

Delicado color rosa fresa y un carbonico ligero con adecuada
burbuja. En nariz ofrece elegantes aromas a frutos rojos, de buena
intensidad y complejidad.

En boca es fresco, por su buena acidez, y con un agradable
carbonico, equilibrado y sabroso.

Strawberry pink delicate coloured and light carbonic with
appropriate fine bubble. Elegant, complex and intende red
fruits aromas, combined with soft tones.

Refreshing on the palate, with good acidity and well-integrated
carbonic, wel balanced and tasty.

Las sensaciones permanecen RO
escondidas en algun lugar de oo
nuestra memoria. Para revivirlas,
solo hay que descorcharlas.

RUEDA DE SABORES
ELABORADA POR EL
EQUIPO DE BSV WINE LAB
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Sensations remain hidden somewhere in our memory. To revive them, you just have to uncork them.
WHEEL OF FLAVORS PREPARED BY THE BSV THE WINE LAB TEAM






JULIETTA WHITE ESPUMOSO ZERO / oPEG

JULIETTA WHITE SPARKLING ZERO .?: 22
Oy3-4™

VINO / WINE

ANADA / VINTAGE PRECIO / PRICE

GRADUACION / ALCOHOL CONTENT 0,0% vol. BOTELLA/BOTTLE 8411789032137
VOLUMEN / VOLUME 75cl CAJA 6 BTS/BOX 6 BTS 28411789032131

VINIFICACION / VINIFICATION NOTA DE CATA / TASTING NOTE

Julietta Blanco Espumoso Zero se ha elaborado a través de un Tono amarillo palido, con fondos versosos, y un carbonico ligero con

novedoso proceso patentado de reduccion de alcohol del vino que adecuada burbuja. En nariz ofrece elegantes aromas de frutas y
permite la recuperacion total de los compuestos de sabor originales  toques criticos de buena intensidad.

del vino. Es un proceso de destilacién continua e integrada que se En boca se presenta fresco, gracias a su buena acidez, y con un
lleva a cabo bajo profundo vacio para proteger la calidad del vino, agradable carbonico, equilibrado y sabroso.

evitando exponerlo a altas temperaturas.

) Pale yellow coloured with greenish hues, a light carbonic with

4 Julietta Zero Sparkling White Wine has been crafted using a appropriate bubble. Elegant ripe fruits aromas and intense hints
A newfound and patented process of alcohol reduction for wine of citrus combined with soft tones of lees ageing.
i - which enables the complete recovery of the wine’s original Refreshing on the plate, with good acidity and we-integrated
F compound flavours. It is a process of continuous and integrated carbonic, tasty and well balanced.

distillation that is carried out in a deep vacuum to protect the
wine’s quality, avoiding exposure to high temperatures.

The technology includes three separate distillation processes:
elimination of essence, elimination of alcohol and alcohol
rectification, all in a single continuous process and in one go.

solo hay que descorcharlas.
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255x174x323 8,75Kkg la caja de 6 botellas

Sensations remain hidden somewhere in our memory. To revive them, you just have to uncork them.

120x80x167 832 kg el palet de 95 cajas  WHEEL OF FLAVORS PREPARED BY THE BSV THE WINE LAB TEAM




JALCOHOL SPARKLING







BSV N Vilero

DESDE 1944

HOY, UNA NUEVA GENERACION DE
VITICULTORES LLEGA A LA BODEGA
SAN VALERO.
UNA GENERACION CON LA MISMA PASION POR
LA TIERRA, QUE SUS PADRES,
PERO CON UNA NUEVA MIRADA.
CON NUEVAS IDEAS. NUEVAS FORMAS.

TODAY, ANEW GENERATION OF VITICULTURISTS
ARRIVES AT THE SAN VALERO WINERY.
A GENERATION WITH THE SAME PASSION FOR
EARTH, AS ITS PARENTS, BUT WITH A NEW LOOK.
WITH NEW IDEAS. NEW WAYS.
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Carreteja N-330, Km 450
50400 CARINERA / Zaragoza, Spain

BODEGA SAN VALERO, S.COOP. T. +34 976 620 400 www.sanvalero.com




