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Harvest
2018

Variety
Cabernet Ek Dryos

Organoleptic characteristics
It is characterized by a deep red color with aromas of ripe fruits

such as gooseberry, cherry, butter caramel, cocoa. In the mouth it is

rich, full-bodied, with a very good structure and long aftertaste.

Ideal Match

[t 1s combined with all kinds of meat in the oven, on the spit or on the coals,
cold cuts, as well as with chocolate-based sweets.

CABERNET EK DRYOS

In 1deal maintenance conditions you can enjoy it for another 10 years.

Served at 180C.
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