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Masia Bach was founded at the
beginning of last century by
the brothers and t(‘th](
manufacturers Pere and
Ramoén Bach. They wanted to
combine the best cotton
making tradition with
winemaking, and gave the
name of their prime cotton
“Extrisimo” to the premium
vineyards that produce Masia
Bach wines.
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Cabernet Sauvignon
Merlot

Tempranillo
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tradicién y calidad:
aroma y matices
erra en 13 que nacen.

Wine tasting noles.

Colour: Deep red cherry with
ruby hints which denote the
wine's youth.
Nose: A fruity
reminiscent of plum and red
fruits. Underlying woody
notes of oak.

aroma

Dominant
varietal notes of Cabernet
Sauvignon.
Mouthfeel:
Supple on the palate with
slight astringency. What
stands out is the personality
of Cabernet. This wine will
mature favourably and
improve if left bottled.

Good balance.

T a/[f%M/’d advice.

We recommend the bottle be
kept in a horizontal position,
away from light and vibrations
and at a constant temperature
of 14-18°C so that it can be
served at the table in optimum
condition.

Food, M/ﬁé)%. :

Sant Esteve Sesrovires (Barcelona)

This wine goes well with a

great variety of dishes:
stewed and grllled meats, rice
and meat dishes, fleshy flsh

such as cod and tuna
accompanied with sauce,
sautéed or casseroled
mushrooms, cold meats and

semi-cured cheeses.

- www.bach.es



