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DATA SHEET

BF MAESTRO
2022

BRAND

BF Maestro WINEMAKING
APPELLATION OF ORIGIN Harvest:
Malaga By mules in slate soil
TYPE OF WINE

Sweet Maceration:
GRAPE VARIETIES Cold maceration below zero
Moscatel de Alejandria Elaboration:

EAN

Fortifiedwine with 8% of alcohol

8437009187210 Alcoholic fermentation:
SCC Undercontrol tempeture
6 Bottles: 8437009187234 . Very low
Malolactic fermentation:
CRIANZA
Notcrianza Filtration:
BOTTLES Tangential (not chemical)
Production:
Limitated
Presentation: RECOMENDATION
Boxes of 6 bottles. Pairin:
VINEYARD AREA - - Pates, foie, fatty cheese,
) dessert and ice-creams.
City: Serving tempeture:
Ronda 8 - 10°C.
Cultivation System: VINO
AAESTR
Cup-shape | BRG  | TECHNICAL ANALYSIS
Pluviometry: Ml S ude Alcohol strenght:
525L % vol.: 15
Altitude: Ph:
750m 3,08
- Vs o . - Acidity:
GRAPE HARVEST 6,23 gr/1 of tartaric acid
Harvest: Glicerol:
By hand 8,45 gr/1
Selection: by Sugar:
Hand selection of clusters 128 gr/1
Transportation: IPT:
18 kg boxes carriying for mules 8,5
Harvest date: Free SO2:
11th of August 2022 32mg/!
Bottling date: Volatile acidity:
January 2023
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0,61 gr/l of acetic acid




