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June 30, 2008

“Value Reds to Serve with Pizza”

2006 Coto de Hayas Tinto

GRAPE VARIETIES
50% old vine Garnacha,
20% old vine Tempranillo,
20% Syrah, 10% Cabernet Sauvignon

FLAVOR PROFILE
A wine with very deep color and rich,
complex, full-bodied flavors.

The Wine Spectator rates wallet-friendly
red wines that go great with pizza!
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