6 x 750ml
15% abv

15% Vol. - 750 ml
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LA MADRE RED

TASTING NOTES:

NOSE: A powerful, sweet aroma reveals some cinnamon.
It offers a smooth, silky entrance in the mouth, followed
by semi-sweet flavours, which are reminiscent of orange
juice with some spicy notes.

NOSE: Mahogany in colour. Moderate aroma, offering an attractive combination of citrus fruit
peel and black fruit with some very subtle herbaceous notes, especially wormwood, lavender
and rosemary.

FINISH: The finish is slightly acidic and very agreeable. It ends on a refreshing note of fresh
grapes, with a touch of vanilla and hints of dried berries, followed by a smooth bitterness
provided by the cardamom seeds.
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