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DEEP RED CHERRY COLOR.
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FINCA MONICA Pairs well with yilled lamb.
" Decant for 45 minutes to
enhance its flavors.
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FINCA MONIC b Pairs well with grilled lamb.
A Decant for 45 minutes to
enhance its flavors.
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Pairs well with gzlled lamb. FINCA MONICA
Decant for 45 minutes to i
enhance its flavors.
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Pairs well with grilled lamb.
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