MADRID ROMERO
BODEGA

This wine is an acknowledgment that Bodega Madrid Romero has wanted to
make to the sweet wines that have traditionally been made with native grapes
from the Spanish Levante. It is a perfect wine for any aperitif or desktop.

Bodega Madrid Romero makes these wines in homage to these two typical varie-
ties of the Spanish Levante. The grapes used for its production come from
outside the Jumilla area and are bottled by hand.

It is a very powerful, round wine with a very marked character that reminds us of
traditional homemade desserts from the Region of Murcia such as arrope. Brick red
in color with a touch of orange and aroma of prunes and stewed fruit, maintaining
pleasant tannins with an excellent point of ripeness. It is a perfect wine for any type
of dessert, especially with chocolate.

AGING: 12 MONTHS IN FRENCH OAK BARRELS.

ALCOHOLIC GRADE: 15% VOL.
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