MISION TINTO

Varietal:  60% Misidn, 20% Carignan, 20% Tempranillo

Appearance:  Cherry red

Nose: Blackberries, raspberry, with notes of rosemary and ground pepper

Palate: Good attack, with mature tannin and elegant finish

Pairing  Mexican style steak, red chilaquiles with eggs and chicken, escargot
Harmony:
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