FAMILIA

LAVGLOLASSIC

RED WINE
Origin Spain o
V,'

Region Calatayud @J;’
Variety Garnacha
Vineyard Age 70 - 100 years
Production 1000 - 3500 kg/ha.
Solids Slatey and Stony
Altitude 800 - 1000 m. _lo
Viticulture Traditional @@
Production
Harvest Manual

: . Inox vats fermentation controlled
Alcoholic Fermentation at 25°. Autochthonous yeast
Malolactic Fermentation Yes
Time in barrel 12 months in French oak J—
Time in bottle + 6 months g
Allergens Contains sulfites
Tasting

Colour Cherry red, very deep with light cardinal tints.

Jammy with cherry and blackberry, with spicy
Nose aromas (cinnamon and vanilla), chocolate, liquorice.
Mineral base of graphite and slate.

Mouth Honest, with a good attack and aftertaste. i@
Long and structured. Unctuous and big body. S

Food pairing

Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.

Serving temperature 17 -18°C

&

Recommended consumption 5-10 years

Logistics
Bottle
GTIN13 8420560000654
Type Bordelaise
Height 313 mm
Diameter 73 mm @@@
Weight (empty) 400 gr
Box 6 bottles 12 bottles
GTIN14 28/20560000658  18420560000651
Dimensions (LxHxD) 27 x16 X 33,5¢cm 31X 23,5 X 33,5 cm
- Medals and Awards - \I}’\;igt}tletes 7kg 14 kg
Capture the QR Code
Class EUR AMERICAN
@ %ﬁk @ Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm
152:4'3 Amount of bottles 720 900
..E: S ! Weight 840 kg 1050 kg

|~ oy t.(+34) 976 881818 1.(+34) 976 88 4463 | 1y bodegas-langa.com
@ L0 o P - Ctra N-1I, k. 241,700 . info@bodegas-langa.com

C.P.50300 CALATAYUD (Zaragoza) Spain

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LAVGAFRENEST

RED WINE
Origin Spain A
V,'

Region Calatayud ‘i‘};’
Variety Garnacha, Mazuela y Shiraz
Vineyard Age 15 - 40 years
Production 3000 - 4000 kg/ha.
Solids Slatey and stony
Altitude 800 - 900 m. _lo
Viticulture Organic @@
Production
Harvest Manual

. . Inox vats fermentation controlled
Alcoholic Fermentation at 25°. Autochthonous yeast
Malolactic Fermentation Yes

AN 3-6 months in American

Time in barrel European and French oak o
Time in bottle + 6 months g
Allergens Contains sulfites
Tasting

Colour Mature cherry red, with tints of violet.

Nose Fruity (strawberry, raspberry) and floral and scrubland.
Toasted vintage aromas, smoky and tobacco.

A structured wine, balanced and excellent acidity.

Mouth  Smooth at first soon shows its tannic strength, " %

however with a sweet soft velvety tannin. 4

>

Food pairing
Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.
Serving temperature 15°C 7
Recommended consumption 1 - 5 years ﬁf/
Logistics
Bottle
GTIN13 8420560000685
Type Bordelaise
Height 313 mm
Diameter 73 mm @@@
Weight (empty) 400 gr
Box 6 bottles 12 bottles
GTIN14 18420560000682  28420560000689
Dimensions (LxHxD) 27 x16 X 33,5¢cm 31X 23,5 X 33,5 cm
- Medals and Awards - \I}’\;igt}tletes 7ke ke

Capture the QR Code
Class EUR AMERICAN

@ %ﬁé @ Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm

4 1%2:4'3 - Amount of bottles 720 900 <
o :' K x Weight 840 kg 1050 kg 3
i 4 .:_e POINTS =

A a2 (+34) 976 881818 .(+34) 976 884463 | |\ bodegas-langa.com
@ Tiayts Ctra. N-1I, k. 241,700 info@bodegas-langa.com

C.P.50300 CALATAYUD (Zaragoza) Spain

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



LANGA PASTON

FAMILIA

LANGA

Desde 1367

&

RED WINE

Origin Spain />
V,'

Region Calatayud ‘i‘};’

Variety Garnacha, Tempranillo

Vineyard Age 70 - 100 years

Production 1000 - 3500 kg/ha.

Solids Stony, clay and limestone

Altitude 800 - 1000 m. _lo

Viticulture Tradicional @@

Production

Harvest Manual

Alcoholic Fermentation Inox vats fermentation controlled

at 25°. Autochthonous yeast
Malolactic Fermentation Yes
L 3-6 months

Time in barrel in American oak f=ma

Time in bottle + 6 months g

Allergens Contains sulfites

Tasting
Colour Mature cherry red, with tints of violet.

Nose  Fruity (strawberry, raspberry) and floral and scrubland.
Toasted vintage aromas, smoky and tobacco.

A structured wine, balanced and excellent acidity.
Mouth  Smooth at first soon shows its tannic strength, "
however with a sweet soft velvety tannin. {&

>

Food pairing
Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.

4 % ; Serving temperature 15°C 7

e Recommended consumption 1- 5 years ﬁf/
|
IJA |\| ll ;| E Logistics
H?. i ﬁw / Bottle
ERIREME VITICULTIRE g GTIN13 8420569000289

; ; Type Bordelaise
Height 313 mm
Diameter 73 mm @@@
Weight (empty) 400 gr
Box 6 bottles 12 bottles
GTIN14 18420560000286  28420560000283
Dimensions (LxHxD) 27 X16 x33,5cm 31X 23,5 X 33,5 cm

- Medals and Awards - \I}’\;igt}tletes 7ke 1 kg
Capture the QR Code
Class EUR AMERICAN
@ %ﬁé @ Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm
.._l I X g gyt Amount of bottles 720 900

< ;! MEDALS '- 3 Weight 840 kg 1050 kg
° POINTS

t.(+34) 976 881818 f.(+34) 976 88 44 63
Ctra. N-1I, km. 241,700
C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LANGA

Desde 1367

TRILOGIA e

RED WINE

Origin Spain

Region Calatayud @
Variety Garnacha, Mazuela y Shiraz
Vineyard Age 15 - 40 years

Production 3000 - 4000 kg/ha.

Solids Slatey and stony

Altitude 800 - 900 m. _lo
Viticulture Organic @@
Production

Harvest Manual

Inox vats fermentation controlled

Alcoholic Fermentation at 25°. Autochthonous yeast

Malolactic Fermentation Yes

. 3-6 months in American
Time in barrel European and French oak fmmn
Time in bottle +6 months ﬂ

Allergens Contains sulfites

Tasting

Colour Intense red with violet tint.

Fruity aroma (gooseberry, cherry) and
Nose floral (violet). It also has a vanilla,
chocolate and peppery aroma.

A
Meaty, big and lon
Mouth Swee¥ taﬁgmn and fgound \/Gé-,

Food pairing

Ideal with meats, cured cheeses
and game stews.
Serving temperature 17 -18°C
Recommended consumption 1 - 5 years

Logistics

Bottle

GTIN13 8420560000760

Type Bordelaise standard 37.5 cl

Height 313 mm

Diameter 73 mm @@@
Weight (empty) 400 gr

Box 12 bottles

GTIN14 284,20560000767

Dimensions (LxHxD) 28,5 X19 X 25 cm

Weight 8,20 kg
- Medals and Awards - Palett
Capture the QR Code alettes
Class EUR
@ %a’. @ Dimensions (LxHxD) 120 x 80 X 177 cm
1%2:9'2 Amount of bottles 1512
Weight 1050 kg

t.(+34) 976 881818 f.(+34) 976 88 44 63
Ctra. N-1I, km. 241,700
C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LINGAMITICN

WHITE WINE

Origin Spain

Region Calatayud

Variety 100% Chardonnay

Vineyard Age 70 - 100 years

Production 1000 - 3500 kg/ha.

Solids Slatey and stony

Altitude 800 - 9000 m. _lo
Viticulture Organic @@
Production

Harvest Manual

Inox vats fermentation
controlled at 16°C

Not carried out, in order to
conserve a good final acidity

Alcoholic Fermentation
Malolactic Fermentation

Time in barrel No barrel o

Time in bottle + 6 months

Contains sulfites

Allergens

Tasting

Colour  Straw colour with green tints.

Complex and intense aroma varied with apple,
Nose  peach, fennel, honey and exotic fruits (guava,
passion fruit).

Mouth Ample palate, fat, on first taste clean and fresh \\:6«
thanks to its sharp acidity. Syrupy after tasting. S,

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

Food pairing
Perfect accompaniment to pastas,
fatty fish and white meats.
Serving temperature 8°C %
Recommended consumption 1-2 years %(/
Logistics
Bottle
GTIN13 8420560000340
Type Bordelaise
Height 313 mm
Diameter 73 mm @@@
Weight (empty) 400 gr
Box 6 bottles 12 bottles
GTIN14 28420560000344  18420560000347
Dimensions (LxHxD) 27 x16 X 33,5¢cm 31X 23,5 X 33,5 cm
- Medals and Awards - \[})\;Tegti:s 7ke 1 kg

Capture the QR Code
Class EUR AMERICAN

@ '3"5 @ Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm

4 1%2:4'3 - Amount of bottles 720 900
f:' '.‘!3' Weight 840 kg 1050 kg
.°.. POINTS

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



MARCO

VALERIO MARCIAL

RED WINE
Origin

Region
Variety
Vineyard Age

Spain
Calatayud
Garnacha

70 - 90 years

FAMILIA

LANGA

Alcoholic Fermentation

Malolactic Fermentation
Time in concrete egg

Time in bottle + 6 months

Allergens

Tasting

Colour  Cherry red.

mineral aromas.

Food pairing

Classic entrecote with vegetables,
roasts or a cheese board.
Serving temperature 17 -18°C
Recommended consumption 5-10 years

MARCO VALERIG “MARCIAL! Logistics
e Bottle
BOT.N° 00197 DE 16.500 GTIN13 8420560000012
A TRIME VITICOLTORE - ORGARIC Ve Type Burgundy Terre
e Height 313 mm
Diameter 73 mm
Weight (empty) 400 gr
Box 6 bottles
GTIN14 2842056000016
Dimensions (LxHxD) 27 X 16 X 33,5 cm
Weight 7kg
- Medals and Awards - Palettes
Capture the QR Code
Class EUR

Dimensions (LxHxD) 120 x 80 x 180 cm
Amount of bottles 720
Weight 840 kg

t.(+34) 976 881818 f.(+34) 976 88 44 63
Ctra. N-II, km. 241,700
C.P.50300 CALATAYUD (Zaragoza) Spain

Production 2000 - 3000 kg/ha.

Solids State, clay and stony

Altitude 700 - 800 m. _lo
Viticulture Biodynamics @@
Production

Harvest Manual

Inox vats fermentation controlled
at 25°. Autochthonous yeast

In ovoid tank

12 - 15 months M
N:

Contains sulfites

Exuberant aromas reminiscent of fruits of the forest
Nose and other red and black skinned fruit. Lacteous and

Mouth A wine of great character. Fat, voluminous i@
and round. Structured and elegant. S,

o

12 bottles

1842056000019

33,5 X 20X 31 cm
14,5 kg @
AMERICAN

120 X 100 X 180 cm

900
1050 kg

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

Pl-31415

RED WINE

Origin Spain o
Region Calatayud ‘{‘f,’
Variety 100% Concejon

Vineyard Age 50 - 100 years

Production 1000 kg/ha.

Solids Stony

Altitude 900 - 1000 m. _lo
Viticulture Traditional @@
Production

Harvest Manual

Inox vats fermentation controlled

Alcoholic Fermentation at 25°. Autochthonous yeast

Malolactic Fermentation Yes
10 - 15 months in American,

Time in barrel European and French oak o
+ 6 months

Time in bottle

Allergens Contains sulfites
) 20
U390 9265358979323846204
iy, 0280348253 421 1706798214800 i
‘ ]9f4‘91938521 105559644622948954%% Tasting
‘ 182932232?7619234603486104546302(;51 1
5200 536436789259036001"2 Colour i ish tints.
g 9921361 1738193561 1793105118540 Cherry red, very deep with purplish tints

40656643086021394946395224
00056812714526356082770%
968925892354201995611 Nose
978049951059731732816096%%
313783875288658753320038%

i ‘ N
g Mouth Unctuous on the mouth, fat and very glyceric. \/G

Fragrant nose of mature red and black fruits.
Elegant vintage aromas, with hints of cocoa
and tobacco. Complex and elegant.

Sweet tannins, round and velvety. S,
61603: 3707
1661495906 019 ..
‘ 9129
025473263 4199 Food pairi Nng
98385054, - gg5 o PP i
5 6980 Due to its singular qualities this wine is ideal with
1973 6 red meats, Serrano ham and cured cheeses.
62099 450 .
= 81:;5410 837%;9] Serving temperature 17 -18°C %
52022210 30674427862 .
'6:)832645((’)31;-)1&(.’;’?396(,‘:7%(;;759009 v Recommended consumption 5- 10 years
g 02601476990902640136 -
Us0za0~215709858387410597882 2 fet
! 979?94310492)7252461;084598‘29“ Lo gistics
gy 2 807977156914359977001 8
% 34§2§f77:3945226746767889»2’ Bottle
Y5150 0817432411251507
3%3,(??(:;2?8680924(r)1817l4’7l(?(;;l78249‘(i‘ ; GTIN13 815722010073
Wiy~ 2 (96401427047755 b .
u‘;f,ng1:3;;‘5632*;;2”';1‘ S Type Bordelaise
t‘84189 ; Height 313 mm
3428 . .
Diameter 73 mm @@@
Weight (empty) 400 gr
Box 6 bottles 12 bottles
GTIN14 1842056000019  18157220000733
Dimensions (LxHxD) 27 x16 X 33,5cm 31X 23,5 X 33,5 cCm
Weight 7kg 14 kg
- Medals and Awards - Palettes
Capture the QR Code
Class EUR AMERICAN
@ a& @ Dimensions (LxHxD) 120xXx80x180cm 120 X 100 X 180 cm
A KT A4 Amount of bottles 720 900
- Weight 840 kg 1050 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63
Ctra. N-II, k. 241700

C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LANGA
- 5,141 i

WHITE WINE

Origin Spain o
Region Aragén ‘{‘z’
Variety 100% White Garnacha

Vineyard Age 30 - 60 years

Production 3000 - 3400 kg/ha.

Solids Calcareous clay

Altitude 800 - 900 m. _lo
Viticulture Traditional @@
Production

Harvest Manual

Alcoholic Fermentation glg(i)siovats fermentation controlled

Not carried out, in order to

Malolactic Fermentation conserve a good final acidity

Time in concrete egg 6 - 12 months J—
Time in bottle + 6 months l_g
Allergens Contains sulfites

Tasting

Colour  Yellow with lemony tints.

Aromas of white fruits (melon, peach and apple),
Nose  which fuse with honey and butter aromas. Light i@
spicy aromas and vintage aromas. X

Mouth Fleshy and fat, at first clean and unctuous .
thanks to its s'harp acidity. Very long after tasting.

Food pairing
Perfect accompaniment to pastas,
fatty fish and white meats.
Serving temperature 10°C 7
Recommended consumption 3 - 5 years %
Logistics
Bottle
GTIN13 815722010158
Type Bordelaise
Height 313 mm
Diameter 73 mm @@@
Weight (empty) 400 gr
Box 6 bottles 12 bottles
GTIN14 18420560000118 28157220000115
Dimensions (LxHxD) 27 x16 X 33,5cm 31X 23,5 X 33,5 cCm
- Medals and Awards - E;igt:s 7ke ke

Capture the QR Code
Class EUR AMERICAN

@ %ﬁé @ Dimensions (LxHxD) 120xXx80x180cm 120 X 100 X 180 cm

.._l Tty Amount of bottles 720 900 <
‘:| '.j” Weight 840 kg 1050 kg :
i 4 .'.. POINTS .

T R t.(+34) 976 881818 1.(+34) 976 88 4463 | 1y bodegas-langa.com
@".' ) Ctra. N-1I, k. 241,700 info@bodegas-langa.com

C.P.50300 CALATAYUD (Zaragoza) Spain

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



REYE

CUVEE

REYES
ARAGON

*CUVEE REAL:;

og”mﬁ/z@

CALATAYUD

DENOMINACION DE ORIGEN

EXTREME VITICULTURE

- Medals and Awards -
Capture the QR Code

@"3"%.@

1%2:4'3

]
RY FARMING . HAND nnn\lw wiLD YEAST

RED WINE
Origin

Region
Variety
Vineyard Age
Production
Solids
Altitude
Viticulture

Production

Harvest

Alcoholic Fermentation

S "ARAGON

REAL

FAMILIA

LANGA

Desde 1367

&

Spain

Calatayud (‘\{:z’
Garnacha

50 - 100 years

1000 - 1500 kg/ha.

Slatey and Stony

800 - 1000 m. 1o
Traditional @@

Manual

Inox vats fermentation controlled
at 25°. Autochthonous yeast

Malolactic Fermentation Yes

Time in barrel

Time in bottle
Allergens

Tasting

10 - 15 months in American,
European and French oak =mu!
+ 6 months ﬂ

Contains sulfites

Colour Cherry red, very deep with light cardinal tints.

Jammy with cherry and blackberry, with spicy
Nose  aromas (cinnamon and vanilla), chocolate, liquorice.
Mineral base of graphite and slate.

Mouth Honest, with a good attack and aftertaste. i@
Long and structured. Unctuous and big body. S

Food pairing

Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.

Serving temperature

17 -18°C

Recommended consumption 5-10 years

Logistics

Bottle

GTIN13

Type

Height

Diameter

Weight (empty)

Box

GTIN14

Dimensions (LxHxD)
Weight

Palettes

Class

Dimensions (LxHxD)
Amount of bottles
Weight

8420560000661

Burgundy

313 mm

73 mm

400 gr

6 bottles
2842056000665

27 x16 X 33,5 cm

7 kg

EUR

120 X 80 x 180 cm
720

840 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

&

12 bottles

1842056000668

33,5 X 20 X 31 cm

14,5 kg @

AMERICAN
120 X 100 X 180 cm
900

1050 kg

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



REYES"ARAGON Wi

PREMIUM

CALATAYL‘JGD

DENOMINACION DE Of

"RY FARMING . pAND HARVEST WILD YEAST
EXTREME VITICULTURE

- Medals and Awards -
Capture the QR Code

@"3'%.

1%2:4'3

RED WINE
Origin

Region
Variety
Vineyard Age
Production
Solids
Altitude
Viticulture

Production

Harvest

Alcoholic Fermentation

FAMILIA

LANGA

&

Spain Dox
Calatayud @z’
Garnacha

20 - 40 years
4000 - 6000 kg/ha.
Stony, clay and limestone

700 - 800 m. 1o
Traditional @@
Manual

Malolactic Fermentation Yes

Time in barrel

Time in bottle
Allergens

Tasting

Inox vats fermentation controlled
at 25°. Autochthonous yeast

3 - 6 months in American oak

+ 6 months

Contains sulfites

Colour Mature cherry red, with tints of violet.

Nose

Fruity (strawberry, raspberry) and floral and scrubland.
Toasted vintage aromas, smoky and tobacco.

A structured wine with a balanced, excellent ac1d1ty
Mouth  Smooth at first, it soon shows its tannic strength.

However, it has a sweet, soft, velvety tannin. \/@
N

Food pairing

>

Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.

Serving temperature

17 -18°C

Recommended consumption 1 - 5 years

Logistics

Bottle

GTIN13

Type

Height
Diameter
Weight (empty)
Box

GTIN14

Dimensions (LxHxD)

Weight
Palettes
Class

Dimensions (LxHxD)

Amount of bottles
Weight

8420560000678

Burgundy

313 mm

73 mm

400 gr

6 bottles
1842056000675

27 x16 X 33,5 cm

7 kg

EUR

120 X 80 x 180 cm
720

840 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

12 bottles

2842056000672

33,5 X 20 X 31 cm

14,5 kg @

AMERICAN
120 X 100 X 180 cm
900

1050 kg

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



SENORIO DE

AYUD

_ SENORIO DE

. .AYUD- ,: |

ORGANIC WINE

- Medals and Awards -

Capture the QR Code

@"3*%.@

1%2:4'3

RED WINE
Origin

Region
Variety
Vineyard Age
Production
Solids
Altitude
Viticulture

Production

Harvest

Alcoholic Fermentation

Spain

FAMILIA

LANGA

Desde 1367

\2’"
==

25>
Calatayud ‘i‘z’

Garnacha, Mazuela, Syrah
15 - 40 years

4000 - 6000 kg/ha.
Stony, clay and limestone

700 - 800 m. _lo
Organic farming @@
Manual

Malolactic Fermentation Yes

Time in barrel

Time in bottle
Allergens

Tasting

Inox vats fermentation controlled
at 25°. Autochthonous yeast

3 - 6 months in American oak

+ 6 months

Contains sulfites

Colour Mature cherry red, with tints of violet.

Nose

Fruity (strawberry, raspberry) and floral and scrubland.
Toasted vintage aromas, smoky and tobacco.

A structured wine with a balanced, excellent ac1d1ty
Mouth  Smooth at first, it soon shows its tannic strength.

However, it has a sweet, soft, velvety tannin. \/@
N

Food pairing

>

Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.

Serving temperature

15°C

Recommended consumption 1 - 5 years

Logistics

Bottle

GTIN13

Type

Height

Diameter

Weight (empty)

Box

GTIN14

Dimensions (LxHxD)
Weight

Palettes

Class

Dimensions (LxHxD)
Amount of bottles
Weight

8420560000722

Bordelaise

313 mm

73 mm

400 gr

6 bottles
28/,20560000726

27 x16 X 33,5 cm

7 kg

EUR

120 X 80 x 180 cm
720

840 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

o

12 bottles
18420560000729
31x23,5X33,5cm
14 kg

AMERICAN
120 X 100 X 180 cm
900

1050 kg

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

SENORIO DE LANGA

Desde 1367

-AYUD- i

WHITE WINE
Origin Spain A
8 : Vit
Region Calatayud Ky
Variety 100% Chardonnay
Vineyard Age 30 years
Production 3000 - 4000 kg/ha.
Solids Slatey and stony
Altitude 800 - 900 m. o
Viticulture Organic farming @@
Production
| Harvest Manual
H Alcoholic Fermentation gtl%)é Vvats fermentation controlled
. . Not carried out, in order to
Malolactic Fermentation conserve a good final acidity
Time in barrel No barrel —
Time in bottle + 6 months LA_‘
Allergens Contains sulfites
Tasting
® Colour Straw colour with green tints.

Complex and intense aroma varied with apple,
Nose  peach, fennel, honey and exotic fruits (guava,

fZ% passion fruit).

&

Ample palate, fat, on first taste clean and fresh
i Mouth  thanks to its sharp acidity. Syrupy after tasting. ;(Z

. Food pairing

Perfect accompaniment to pasta,
fatty fish and white meats.

Serving temperature 8°C %
SENO R {o DE . ﬁ{/
. AYU D - Recommended consumption 1 - 2 years

Logistics
Bottle

EXTREME VITICULTURE g GTIN13 8420560000883
Type Bordelaise
Height 313 mm

oo Diameter 73 mm @@@
/, # ,"vﬁ\‘ iy k, Weight (empty) 400 gr
. £ Box 6 bottles 12 bottles
GTIN14 28420560000887  18420560000880
Dimensions (LxHxD) 27 X16 x33,5cm 31X 23,5 X 33,5 cm
- Medals and Awards - \I)’\Slegt}tlet:s 7ke 14 kg

Capture the QR Code
Class EUR AMERICAN

@ %ﬁé Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm

4 1%2:4'3 - Amount of bottles 720 900

b:' '.j! Weight 840 kg 1050 kg

cres WU

.2,

www.bodegas-langa.com
info@bodegas-langa.com

K .{l' el t.(+34) 976 8818 18 f.(+34) 976 88 44 63
@ '.:m\ Ctra. N-II, km. 241700
° ¢ 4 C.P.50300 CALATAYUD (Zaragoza) Spain

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.




SENORIO DE

AYUD

MOUNTAIN VINEYARDS

- Medals and Awards -

Capture the QR Code

@"3"%.@

1%2:4'3

FAMILIA

LANGA

Desde 1367

RED WINE
Origin Spain A
V,'

Region Calatayud (‘\{‘J;’
Variety Garnacha, Tempranillo
Vineyard Age 20 - 40 years
Production 4000 - 6000 kg/ha.
Solids Stony, clay and limestone
Altitude 700 - 800 m. _lo
Viticulture Traditional @@
Production
Harvest Manual

- . Inox vats fermentation controlled
Alcoholic Fermentation at 25°. Autochthonous yeast
Malolactic Fermentation Yes

Time in barrel

Time in bottle
Allergens

Tasting

2 - 6 months in American oak

+ 6 months

Contains sulfites

Colour Mature cherry red, with tints of violet.

Nose

Fruity (strawberry, raspberry) and floral and scrubland.
Toasted vintage aromas, smoky and tobacco.

A structured wine with a balanced, excellent ac1d1ty
Mouth  Smooth at first, it soon shows its tannic strength.

However, it has a sweet, soft, velvety tannin. \/@
N

Food pairing

>

Due to its complexity it is an excellent accompaniment to
red meats, cold cured Iberian meats and cured cheeses.

Serving temperature

17 -18°C

Recommended consumption 1 - 5 years

Logistics

Bottle

GTIN13

Type

Height

Diameter

Weight (empty)

Box

GTIN14

Dimensions (LxHxD)
Weight

Palettes

Class

Dimensions (LxHxD)
Amount of bottles
Weight

8420560000395

Bordelaise

313 mm

73 mm

400 gr

6 bottles
28420560000399

27 x16 X 33,5 cm

7 kg

EUR

120 X 80 x 180 cm
720

840 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

o

12 bottles
18420560000392
31x23,5X33,5cm
14 kg

AMERICAN
120 X 100 X 180 cm
900

1050 kg

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



SENORIO DE

-AYUD:-

WHITE WINE
Origin

Region

Variety

Vineyard Age
Production

Solids

Altitude
Viticulture

Production
Harvest

Alcoholic Fermentation

Time in barrel

Time in bottle
Allergens

Tasting

Malolactic Fermentation

FAMILIA

LANGA

Desde 1867

Ve

Spain

Calatayud

100% Macabeo

30 years

5000 - 7000 kg/ha.
Clayey and stony
800 - 900 m. _lo.

Traditional @@

Manual

Inox vats fermentation controlled
at 25°

Not carried out, in order to
conserve a good final acidity

No barrel o

+ 6 months
Contains sulfites

Colour Straw colour with green tints.

"OUNTAIN VINEYARDS

- Medals and Awards -

Capture the QR Code

OZHE
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Complex and intense aroma varied with apple,
Nose  peach, fennel, honey and exotic fruits (guava,
passion fruit).

Ample palate, fat, on first taste clean and fresh
Mouth  thanks to its sharp acidity. Syrupy after tasting. ;@A

Food pairing

Perfect accompaniment to pasta,
fatty fish and white meats.

Serving temperature 8°C %
Recommended consumption 1 - 2 years %&
Logistics

Bottle

GTIN13 8420560000548

Type Bordelaise

Height 313 mm

Diameter 73 mm @@@
Weight (empty) 400 gr

Box 6 bottles 12 bottles

GTIN14 18420560000545  28420560000542
Dimensions (LxHxD) 27 x16 X 33,5¢cm 31X 23,5 X 33,5 cm
Weight 7kg 14 kg

Palettes

Class EUR AMERICAN
Dimensions (LxHxD) 120 x 80 x 180 cm 120 X 100 X 180 cm
Amount of bottles 720 900

Weight 840 kg 1050 kg

t.(+34) 976 881818 f.(+34) 976 88 44 63
Ctra. N-1I, km. 241,700
C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

QEYES LAY

Desde 1367

=) GRAN RESERVA o
A]%G@N BRUT NATURE gﬁ

Origin Spain A
Region Aragon - Valle del Cierzo @g’
Variety 80% Chardonnay, 20% Macabeo
Type Brut Nature
Vineyard Age 30 - 40 years
Production 6000 - 8000 kg/ha.
Soil Stony and clay
Altitude 700 - 800 m. lo.
Viticulture Traditional @@
Production
Harvest Manual

Inox vats fermentation controlled at

1st Alcoholic Fermentation 16°C. 3 months matured in barrel

Malolactic Fermentation Not carried out, in order to mantain

a high final acidity
2nd Alcoholic Fermentation In bottle at 15°C
Maturation in bottle RESERVA, 40-50 months sur lattes
Added sugar Only residual sugars =5
Allergens Contains sulfites %

Tasting
Colour Vibrant pale; golden yellow colour. Extremely finex
bubbles which slowly surface to form a crown. A

Fresh aroma with great complexity, with overtones
Nose  of baking smells, originating from a 40 month vintage,
with light tones of fresh fruit of its original wine base.

Mouth Fresh and smooth, fine bubble which integrates into the
complexity of the cava. An elegant end, serious, long and dry.

Food pairing
Salads, roasts, rice dishes, shellfish and oven baked fish%

Serving temperature 8 -10°C
Recommended consumption 3 - 6 years

Logistics
Bottle
GTIN13 8420560000272
Type Cava Alienor
Height 325 mm
Diameter 102,7 mm ééé
Weight (empty) 900 gr
Box 6 bottles
GTIN14 18420560000279
Dimensions (LxHxD) 320x215X325 mm
Weight 10 kg @
- Medals and Awards - Palettes
Capture the QR Code
Class EUR AMERICAN
@ '3'& @ Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm
4 152 .a'.., Amount of bottles 540 600
..E: é Weigh 920 kg 1020 kg
|.:"Ic:u_ . m .(+34) 976 881818 1.(+34) 976 88 4463 |\, bodegas-langa.com
@ r-:&\ ’ 4 gtg’aSIC\J)SL‘)gEnAszTZ%%D (Zaragoza) Spain info@bOdegas-langa'com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LANGA

Desde 1367

RESERVA o
A]%G@N BRUT NATURE 1

Origin Spain A
Region Aragon - Valle del Cierzo @z’
Variety 75% Chardonnay, 20% Macabeo
Type Brut Nature

Vineyard Age 30 - 40 years

Production 6000 - 8000 kg/ha.

Soil Stony and clay

Altitude 700 - 800 m. lo.
Viticulture Traditional @@
Production

Harvest Manual

Inox vats fermentation controlled at
16°C 3 months matured in barrel
Not carried out, in order to mantain

1st Alcoholic Fermentation

Malolactic Fermentation

a high final acidity
2nd Alcoholic Fermentation In bottle at 15°C
Maturation in bottle RESERVA + 18 months sur lattes
Added sugar Only residual sugars
Allergens Contains sulfites =)
Tasting
Colour Vibrant pale yellow colour with steely tints; persistent

fine frothing.
Intense aroma of nuts and vintage on the nose.
Aromatic herbs, butter and honey.

The bubble perfectly integrates into the mouth,
Mouth highlighting a perfect balance between N
sweetnessand acidity. Long and elegant. L

Food pairing
Salads, roasts and oven baked fish. ﬂ///

Serving temperature 6 -8°C
Recommended consumption 3 - 6 years

Logistics

Bottle

GTIN13 84205600000104

Type Alienor Cava

Height 325 mm

Diameter 102,7 mm ééé
Weight (empty) 900 gr

Box 6 bottles

GTIN14 18420560000101

Dimensions (LxHxD) 320x215X325 mm

Weight 10 kg @
Palettes

Class EUR AMERICAN

@ 'ﬁé @ Dimensions (LxHxD) 120 x 80 x 180 cm 120 X 100 X 180 cm
A KT A4 Amount of bottles 540 600

% o :
‘:| ."I Weigh 920 kg 1020 kg
. ° POINTS
| A~ e t.(+34) 976 881818 f.(+34) 976 88 44 63
@ re g [ Ctra. N-1I, k. 241,700

e C 4 C.P.50300 CALATAYUD (Zaragoza) Spain

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.
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EL MoNIE
BRUT NATURE

Origin
Region
Variety

Type
Vineyard Age
Production
Soil

Altitude
Viticulture

Production

Harvest

1st Alcoholic Fermentation

Malolactic Fermentation

FAMILIA

LANGA

Desde 1367

\fv"
==

Spain 5
. : 7
Aragon - Valle del Cierzo @{;?

75% Macabeo, 25% Chardonnay
Brut Nature
30 - 40 years
6000 - 8000 kg/ha.
Stony and clay

700 - 800 m. o
Traditional @@
Manual

Inox vats fermentation controlled at 16°C
Not carried out, in order

to mantain a high final acidity
2nd Alcoholic Fermentation In bottle at 15°C
Maturation in bottle GUARDA, +9 months sur lattes
Added sugar Only residual sugars =)
Allergens Contains sulfites E’é

Tasting

Colour Pale yellow colour; persistent frothing with very small bubbles.

Nose  Toasted bread, tropical fruit, touches of almond and coconut.

Good acidity. Full on the mouth, a lot of body,
Mouth long without bitterness. Coherent flavours. N
Citrus such as pink grapefruit and tropical fruit. S

Food pairing

Shellfish and fatty fish (sea bass, salmon),

white meat and all types of rice dishes. Z
Serving temperature 6 - 8°C %
Recommended consumption 2 - 4 years

Logistics

Bottle

GTIN13 84205600000180

Type Standard Cava

Height 325 mm

Diameter 88,4 mm ééé
Weight (empty) 900 gr

Box 6 bottles 12 bottles

GTIN14 18420560000187 2842056000018
Dimensions (LxHxD) 27 x 18,9 X 33 cm 36 x28 X33 cm
Weight 10 kg 20 kg

Palettes

Class EUR AMERICAN
Dimensions (LxHxD) 120 X 80 X 180 cm 120 X 100 X 180 cm
Amount of bottles 540 600

Weigh 920 kg 1020 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



QEYES
L)
ARAGON

EL Casto
BRUT GUARDA

1st Alcoholic Fermentation

Malolactic Fermentation

2nd Alcoholic Fermentation
Maturation in bottle
Added sugar

Food pairing

Ideal as a welcoming glass.
Serving temperature

On first taste dry with a light bubble which leaves a
Mouth Eleasant sensation. Structure middle to high, good
alance between alcohol and acidity. Unctuous. e

6 - 8°C
Recommended consumption 2 -3 years

FAMILIA

LANGA

Desde 1367

&

Origin Spain />
Region Aragon - Valle del Cierzo 4@
Variety 75% Macabeo, 25% Chardonnay
Type Brut

Vineyard Age 30 - 40 years

Production 6000 - 8000 kg/ha.

Soil Stony and clay

Altitude 700 - 800 m. lo.
Viticulture Traditional @@
Production

Harvest Manual

Inox vats fermentation controlled at 16°C

Not carried out, in order to mantain
a high final acidity

In bottle at 15°C
GUARDA, 9 - 18 months sur lattes
5 - 12 gr/l after disgorging

= D)
Allergens Contains sulfites %
Tasting
Straw colour with steely reflections. Fine bubbles in
Colour

continuous strings that form a crown on the surface.

Reminiscent of a variety of tropical fruits (passion fruit,
Nose mango), along with aromas of freshly baked brioche.
Light overtones of honey and nuts.

<

Perfect accompaniment to hors d'oeuvres.

7

Logistics
Bottle
GTIN13 8420560000050
Type Standard Cava
Height 325 mm
Diameter 88,4 mm ééé
Weight (empty) 900 gr
Box 6 bottles 12 bottles
GTIN14 1842056000057 284205600005
Dimensions (LxHxD) 27x18,9 x33cm 36 x28 X 33 cm
Weight 10 kg 20 kg
- Medals and Awards - Palettes
Capture the QR Code
Class EUR AMERICAN
@ 'a'é @ Dimensions (LxHxD) 120x80x180cm 120 X 100 X 180 cm
.._l Tty Amount of bottles 540 600
- : Weigh 920 kg 1020 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LANGA

Desde 1367

e’ B ICE o
A]%GN REINA PETRONILA 1

Origin Spain A
7 = T Region Aragén - Valle del Cierzo
L ! Variety 95% Macabeo, 5% Chardonnay
e " Type Semi-seco
"{o ? '\|} Vineyard Age 30 - 40 years
/ Production 6000 - 8000 kg/ha.
/.. s \ Soil Stony and clay
Altitude 700 - 800 m. lo.
Viticulture Traditional @@
Production
Harvest Manual

1st Alcoholic Fermentation Inox vats fermentation controlled at 16°C

Malolactic Fermentation Not carried out, in order to mantain

a high final acidity

2nd Alcoholic Fermentation In bottle at 15°C
Maturation in bottle GUARDA,+9 months sur lattes
Added sugar 32 - 50 gr/l after disgorging

- - = D)
Allergens Contains sulfites %
Tasting
Colour Bright pale yellow with steely highlights;

fine and persistent foam.
Nose Pear, tropical fruits and flowers.
A}

Mouth Creamy and sweet.

&

Recommendation

Serve in a glass with large ice cubes. Try it combined

@ with your favorite flavors for highlight its intensity. ﬂ/y

" Serving temperature 2 -5°C

Recommended consumption 2 - 3 years
R

A&G@N Logistics
= " sibe s Bottle
GTIN13 8420560000166
Type Standard Cava
Height 325 mm
Diameter 88,4 mm ééé
Weight (empty) 900 gr
Box 6 bottles 12 bottles
GTIN14 18420560000163 28420560000160
Dimensions (LxHxD) 27 x 18,9 X 33 cm 36 X 28 X33 cm
Weight 10 kg 20 kg
- Medals and Awards - Palettes
Capture the QR Code
Class EUR AMERICAN
@ %ﬁ‘\ @ Dimensions (LxHxD) 120xXx80x180cm 120 X 100 X 180 cm
. 150:4°3 Amount of bottles 540 600

b: ." Weigh 920 kg 1020 kg
. ° POlNTS
) o .:. *l

t.(+34) 976 881818 1.(+34) 976 8844 63 | iy bodegas-langa.com

U Al
@ "_&\ Ctra. N-II krn, 241,700 info@bodegas-langa.com

¢ 4 C.P.50300 CALATAYUD (Zaragoza) Spain

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LANGA

Desde 1367

[
B EL CEREMONIOSO v
A]%G [ BRUT - ORGANIC WINE gﬁ

( \ Origin Spain A
I Region Aragon - Valle del Cierzo
" \ Variety 100% Chardonnay
(i " Type Brut
/ ' Vineyard Age 30 - 40 years
1V SR ‘ Production 6000 - 8000 kg/ha.
Soil Stony and clay
Altitude 700 - 800 m. lo.
Viticulture Organic @@
Production
Harvest Manual

1st Alcoholic Fermentation Inox vats fermentation controlled at 16°C

Malolactic Fermentation Not carried out, in order to mantain

a high final acidity
2nd Alcoholic Fermentation In bottle at 15°C
Maturation in bottle GUARDA, +9 months sur lattes
Added sugar 9 gr/l after disgorging =)
Allergens Contains sulfites _c:'é

Tasting

A bright, golden, yellow colour, with fine, uniform bubbles

Col
olour that are slowly released to make a fine, delicate, lasting head.

Fragrances of white flowers (water lilies and calla lilies), with
Nose  fresh hints of moss and fresh hay. A subtle fragrance of fresh

butter and crusty toast.

Initially fresh and clean in the mouth, with a wonderful balance
Mouth Detween acidity and maturity. Delicate, smooth bubbles resulting

from the long ageing process in racks producing a pleasant volume

in the mouth. A pure, fresh, lasting sensation on the palate.

Food pairing 5

Perfect for blue fish meals, white meat, fish stews,

roast vegetables. Z
Serving temperature 6 - 8°C %
Recommended consumption 2 - 3 years
Logistics
Bottle
GTIN13 8420560000159
Type Standard Cava
Height 325 mm
Diameter 88,4 mm ééé
Weight (empty) 900 gr
Box 6 bottles 12 bottles
GTIN14 18420560000153 28420560000156
Dimensions (LxHxD) 27x18,9x33cm 36 Xx28X33cm
Weight 10 kg 20kg
- Medals and Awards - Palettes
Capture the QR Code
Class EUR AMERICAN
@ %ﬁé @ Dimensions (LxHxD) 1200x800x1800 mm 1200X1000x1800 mm
4 1%2:4'3 - Amount of bottles 540 600 ’
‘:| '."3' Weigh 920 kg 1020 kg X
cees W )
I; .‘:U‘ .. m tC t(+3§)”9:6 823]178028 f.(+34) 976 88 44 63 www.bodegas-langa.com
@ r-:&\ ’ 4 C.ISISOSGO'O IEZHALATYA\/UD (Zaragoza) Spain info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.
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FAMILIA

LANGA

Desde 1367

EL BATALLADOR f‘ﬁ
BRUT NATURE RESERVA E

Origin
Region
Variety

Type
Vineyard Age
Production
Soil

Altitude
Viticulture

Production
Harvest
1st Alcoholic Fermentation

Malolactic Fermentation
2nd Alcoholic Fermentation
Maturation in bottle

Added sugar
Allergens

Tasting

Colour

Nose

Spain

Aragon - Valle del Cierzo )
75% Macabeo, 25% Chardonnay
Brut Nature

30 - 40 years

6000 - 8000 kg/ha.

Stony and clay

700 - 800 m. _lo

Traditional @@

Manual

Inox vats fermentation controlled at 16°C

Not carried out, in order to mantain
a high final acidity

In bottle at 15°C

GUARDA SUPERIOR - RESERVA
+18 months sur lattes

Only residual sugars
Contains sulfites _C:E

Vibrant pale yellow colour with steely tints;
persistent fine frothing.

Intense aroma of nuts and vintage on the nose.
Aromatic herbs, butter and honey.

The bubble perfectly inteFrates into the mouth,

Mouth  highlighting a perfect ba
and acidity. Long and elegant.

Food pairing

ance between sweetness

o

Salads, roasts and oven baked fish. %
6 - 8°C

Recommended consumption 3 - 6 years

Serving temperature

Logistics

Bottle

GTIN13 84205600000739

Type Standard Cava

Height 325 mm

Diameter 88,4 mm ééé
Weight (empty) 900 gr

Box 6 bottles 12 bottles

GTIN14 18420560000736 28420560000733
Dimensions (LxHxD) 27 x 18,9 X 33 cm 36 X 28 X33 cm
Weight 10 kg 20 kg

Palettes

Class EUR AMERICAN
Dimensions (LxHxD) 120 x 80 x 180 cm 120 X 100 X 180 cm
Amount of bottles 540 600

Weigh 920 kg 1020 kg

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

C.P.50300 CALATAYUD (Zaragoza) Spain

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or crop.
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BRUT

Origin
Region
Variety

Type
Vineyard Age
Production
Soil

Altitude
Viticulture

Production

Harvest

1st Alcoholic Fermentation

Malolactic Fermentation

2nd Alcoholic Fermentation

Maturation in bottle
Added sugar
Allergens

Tasting

Spain

Aragon - Valle del Cierzo )
75% Macabeo, 25% Chardonnay

FAMILIA

LANGA

Desde 1867

\f"
==

Brut
30 - 40 years
6000 - 8000 kg/ha.
Stony and clay
700 - 800 m. _lo.
Traditional @@

Manual

Inox vats fermentation controlled at 16°C
Not carried out, in order to mantain

a high final acidity

In bottle at 15°C

GUARDA, +9 months sur lattes

5 - 12 gr/l after disgorging

. .  —
Contains sulfites %

Colour  Straw colour with green tints. Strong fine bubbles.

Nose

Good structure in the mouth, ample, lively with
Mouth  very good acidity. The after sensations are clean,

fresh and persistent.

Food pairing

Accompany with smoked foods

and shellfish.
Serving temperature

Recommended consumption

Logistics
Bottle

GTIN13

Type

Height
Diameter
Weight (empty)
Box

GTIN14

Dimensions (LxHxD)

Weight

Palettes

Class

Dimensions (LxHxD)
Amount of bottles
Weigh

t.(+34) 976 8818 18 f.(+34) 976 88 44 63

Ctra. N-II, km. 241,700

6 -8°C

8420560000173
Standard Cava
325 mm

88,4 mm

900 gr

6 bottles
18420560000170
27x18,9 x 33 cm
10 kg

EUR

120 x 80 X 180 cm
540

920 kg

C.P.50300 CALATAYUD (Zaragoza) Spain

2 -3 years

Good intense aroma. Fruity aromas of apple and citrus.
Reminiscent of bakery and scrubland.

o«

pa

12 bottles

28420560000177
36 x28 x33cm
20 kg

AMERICAN
120 X 100 X 180 cm
600

1020 kg

www.bodegas-langa.com
info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.



FAMILIA

LANGA

Desde 1867

LA CORONA -
BRUT ROSE =

Origin Spain
Region Aragén - Valle del Cierzo
Variety 100% Garnacha
Type Brut
Vineyard Age 30 - 40 years

. Production 6000 - 8000 kg/ha.

i Soil Stony and clay

Altitude 700 - 800 m. r
Viticulture Traditional @@
Production
Harvest Manual

1st Alcoholic Fermentation Inox vats fermentation controlled at 16°C

Malolactic Fermentation Not carried out, in order to mantain

a high final acidity

and Alcoholic Fermentation In bottle at 15°C
Maturation in bottle GUARDA, + 9 months sur lattes
Added sugar 5 - 12 gr/l after disgorging =)
Allergens Contains sulfites %
Tasting

Precious strawberry rose colour with salmon tones.
Colour

Fine constant bubble which form a half crown.

Complex and full or intense young fruity aromas reminiscent
of raspberry, cherry, gooseberry and pomegranate.

Fresh and smooth, with a fine bubble which integrates
Mouth into the complex1t¥lof the cava. An elegant end, serious,
long and dry, which expresses the honesty of the cava. ’

Nose

C

Food pairing

Salads, roasts and oven baked fish.

R

Serving temperature 6 -8°C
Recommended consumption 2 - 3 years

Logistics
Bottle
GTIN13 84205600000876
Type Standard Cava
Height 325 mm
Diameter 88,4 mm ééé
Weight (empty) 900 gr
Box 6 bottles 12 bottles
GTIN14 18420560000873 28420560000870
Dimensions (LxHxD) 27 x 18,9 x 33 cm 36 x 28 x 33 cm
Weight 10 kg 20 kg
- Medals and Awards - Palettes
Capture the QR Code
Class EUR AMERICAN
@ %a" @ Dimensions (LxHxD) 120xXx80x180cm 120 X 100 X 180 cm
f‘. X Amount of bottles 540 600 <
b?‘ %4 Weigh 920 kg 1020 kg
2%~ . hyd .(+34) 976 881818 1.(+34) 976 88 4463 |\, bodegas-langa.com
@ r':mi - gtlgaS'(\)Jiél(‘)(l)< ?AzLi]TTA?/%D (Zaragoza) Spain info@bodegas-langa.com

*GENERIC DATA SHEET - Some data may change depending on the year and/or vintage.
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