
A L  M O S C A T E L

BASIC DATA 
Category:  Moscatel Reserva Vinegar 

Grapes: Palomino Fina and Pedro Ximenez
Ageing: More than 5 years in oak casks

ANALYTICAL CHARACTERISTICS:
pH: 7º AC
Allergens: sulphites

APPEARANCE:Amber in colour, clean and bright.
NOSE: Intense and somewhat sharp aroma for the most exquisite nose, 

PALATE: Syrupy, smooth and well-balanced on the palate. With a wide 

reminiscent of a Muscat wine.

It goes wonderfully well with salads and as a dressing for dishes 
containing fruit and citrus fruits.  It is perfect for making dressings or used 

FORMAT


