Petite Tleur

MALBEC 2018

93-

SUCKLING.COMY?

TASTING NOTES
Red berries, Black currant,
Blackberry, Blueberry, Baking
spices. Elegant and complex.
Medium to Full body.

FOOD PAIRING
Spaghetti Bolognese, Grilled
Skirt Steak, Paella Valenciana,

Manchego cheese.

SERVING TEMPERATURE
55° to 60° degrees F



Petite Tleur

RED BLEND 2018

93-

SUCKLING.COMY?

TASTING NOTES
Red and Black Cherry,
Plums, Black currants, Green
Bell Pepper. Nice tannins.
Medium to Full Body.

FOOD PAIRING
Hard Cheeses, Braised
Short Ribs, Grilled Ribeye,
Empanadas.

SERVING TEMPERATURE
55° to 60° degrees F



