
 

 

 

 

 

BASIC DATA 

Grape variety: Moscatel 

 

ANALYTICAL CHARACTERISTICS 

Alcohol content: 6.5 % Vol 

Total acidity: 6.0 +/- 0.5 g/L Tartaric acid. 

Sugar: 75 ± 5 g/L 

pH= 3.0 +/- 0.1 

Allergens: Contains Sulphites 

 

 

ELABORATION 

Alquézar ICE maintains the organoleptic properties, texture, color, and 

aroma typical of a traditional wine, despite its reduced alcohol content. 

Its unique distinction lies in the production process: fermentation is 

naturally interrupted to preserve its full essence and lightness. This 

stands in contrast to dealcoholized wines, where the alcohol is extracted 

after the winemaking process is complete. 

 

TASTING NOTES 

Appearance: Pale yellow color.  

Nose: Aromas of roses, lychees, talcum powder, citrus, and Muscat 

grapes.  

Palate: Slightly sweet entry on the palate. 

Pairing: Ideal for accompanying soft cheeses or desserts, though it is 

also perfect enjoyed on its own as an aperitif. 

 

 

 

 

 

 

 

 

 

 

LOGISTICS DATA 

Alquezar ICE  

Format: 75 cl bottle in a 6-bottle case. 

 
Bottle Case Pallet 

Capacity  (cl)               75                 Content     (bot)                6        Content (caj)                 125        

Gross Weight (kg)      1,25                 Gross Weight (kg)       7,52 Gross Weight (kg)        966 

Height (mm)              326,5 (A)Height (mm)           332  (A)Height (mm)         1920  
Diameter (mm)            77,2 (B) Length (mm)          156 Cases per layer               25 

 (C) Depth (mm)            239 Layers                               5 

 

 

 

 

Bottle 
Case 

Nutritional inf. 

European  pallet 120 x 80 cm 


