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WINE
FORMAT - Cylindrical
MILK - Pasteurised goat's
MEASUREMENTS AND WEIGHT - 500 g*
CURING - 30 days
COMBINATIONS - Cava - Champagne. Fruity white wine
PASTE - Ivory white
CRUST - Thin, smooth, with characteristic red colour
TEXTURE - Low elasticity, excellent solubility in the mouth
SMELL - Smooth and aromatic, red wine
FLAVOUR - Cereal sweetness balanced with the wine

*-500 g. 6 units. .
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