LA MADRE ROSE

6 x 750ml
15% abv

TASTING NOTES: b

NOSE: It offers an intense strawberry aromas alluring
liquorice aromas, citrus fruit peel, cinnamon and aromatic,
sweet cane (calamus root).

PALATE: Bright pink colour with subtle tones red berries. The palate is a joy to behold. A rich,
velvety texture adds flavours which are initially sweet, mainly of aniseed and strawberry. Before
the palate diminishes in intensity, the flavours take on a slightly bitter character due to the
wormwood, and orange peel which linger intensely in the after-taste.

FINISH: It keeps its freshness and maintains its bitter-sweet balance impeccably.
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