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Vinos BLANCOS

D.0 VALDEORRAS

Godeval 25¢€
100% godello.

It has an excellent and pronounced aroma, it is intense, delicate, elegant and with hints of fruit on the tree. On the
palate it is light, smooth and tasty. Its acidic and sweet touches give it balance and make it a very personal wine.
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Menade Nosso 24€
100% organic and natural Verdejo without the use of any type of chemical intervention. 3 months of ageing on lees.
Intense floral, creamy aroma with lactic notes. Subtle and elegant. Very varietal, unctuous, full, elegant and
balanced with a finish with a certain bitterness.

D.0 Ruena

Yllera Vendimia Nocturna 18 €
100% Verdejo. Night harvest to preserve the freshness of the grapes

Bright straw yellow colour with greenish reflections. It is clean on the nose, intense and complex, with aromas of
white fruit (pear), citrus (green apple, lemon zest, grapefruit) and a touch of aniseed at the end. Elegant and
unctuous on the palate, full-bodied and extractive and with a touch of bitterness typical of the Verdejo variety.

La pasajera de Victoria Ordonez 22 €
100% Verdejo, the wine is aged in tanks on its fine lees for five months

On the nose it is complex and intense, with the hay aromas characteristic of the Verdejo variety being very present,
which give way to subtle notes of white flowers and green fruit such as apple and hints of apricot.

On the palate it is elegant, fine, intense, fatty, with powerful acidity and a final bitterness characteristic of the
Verdejo variety.




Vinos BLANCOS
0.0 Rutnn

José Pariente 24

100% Verdejo, aged on its lees for 4 months

Aroma, of great intensity, it is elegant, fresh and complex. A marked fruity tone, covering the range of white fruits
and citrus. There are also aromas of fennel, scrubland and an aniseed, balsamic background. On the palate, notes of
fresh fruit appear again. Unctuous, sweet and elegant with a soft touch of bitterness at the end.

Vinos BLANCOS

D.0 Rins Baixas

Eido Da Fonte 20€
100% Albarino

A fragrance with citrus notes, mixed with floral nuances that will remind you of those summer afternoons. An
enveloping and fresh flavour that provides a great balance between its singularities.

Terras Gaudas 28€
Albarinio, Caino blanco, Loureiro. The vineyards sit on a strip of slate

It is a wine of great complexity where the fusion of the aromas of ripe peach, aromatic herbs, orange blossom and
tangerine citrus and orange peel are sustained by subtle mineral and earthy memories and notes of bay leaf and mint. It is
creamy, with mineral touches that together with its fresh and smooth acidity.

Pazo de San Mauro 30€
100% Albarinio.

Expressive and fresh nose. The varietal aromas are clearly expressed through the notes of green apple and citrus.
The palate is vibrant and aromatic. It gives a silky texture, optimal acidity and a persistent, mineral aftertaste.




Vinos ESPUMOSOS

Frizzante Bornos 18 €
100% Verdejo

Intense nose, sweetness integrated with citrus notes and tropical fruits. Fresh on the palate, with a marked
presence of carbonic acid and an optimal balance between acidity and sweetness.

Frizzante Vllera 5.5 18 €
VT Castilla y Ledn 1009 Verdejo

Powerful on the palate, with a very pleasant mid-palate (sweet flavours with a hint of acidity that gives it
freshness and nerve). Sweet, very refreshing finish, with the presence of the natural (02 from partial fermentation.
Long and very persistent finish.
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0.0 Gava

Juve Camps Essential Purpura Brut Reserva 26 €
34% Xarello 33% Macabeo 33% Parellada Brut Average months of ageing on its lees.

Vivid colour with greenish reflections. Aromatically it evokes white fruits, floral notes of toasted bread. The palate is
lively, bright and pleasant, marked by a pleasant freshness, creaminess and distinguished acidity. Sensations that
survive in a prolonged end.

Juve Camps Reserva de la Familia Gran Reserva Brut Nature 32€
55% Xarello 35% Macabeo 10% Parellada 36 Average months of ageing on its lees

With a rich and elegant aromatic palette, with a development that begins in notes of ripe white fruits and then
gives way to the nuances of aging: bakery, toast, spices... The palate is tremendously seductive, offering freshness,
pleasant texture and a long finish in which aromatic hints of white fruits appear again.




Vinos ESPUMOSOS
0.0 Cava

Juve Camps Milesimé Brut Reserva 48 €
100% Cahrdonnay An average of 24 months of ageing on its lees.

With a beautiful golden colour, superb foam and fine and abundant bubbles, it has a very distinguished expression,
with lively notes of white fruit (peach, apple). honey, grapefruit, toasted bread and dairy memories typical of the
variety. On the palate it is plethoric, with clear freshness, remarkable intensity and fabulous creaminess. The finish
is elegant and very persistent.

A0.C FRANCIA

Moet Chandon Brut Imperial 80 €
A.0.C Champagne Pinot Noir, Pinot Meunier y Chardonnay

Delicious sumptuousness of white fruit (pear, peach, apple). Seductive caress of her fine bubbles

Soft citrus liveliness and hints of gooseberry

Moet Chandon Brut Imperial Rosé 99 ¢
A.0.C Champagne 40% Pinot Noir, 30% Pinot Meunier y 20% Chardonnay

Alively and intense bouquet of red fruits (wild strawberry, raspberry, cherry) and floral nuances of rose. A slight
touch of pepper. The juicy and persistent intensity of the berries (strawberry, raspberry, red currant) The fleshiness
and firmness of the peach The freshness of a subtle note of menthol.

Moet Chandon Brut ICE 120 €
A.0.C Champagne 40% Pinot Noir, 30% Pinot Meunier y 20% Chardonnay

Powerful aroma of tropical fruit (mango, guava), stone fruits (nectarine) and notes of raspberry and currant.
Mouth Full, meaty and voluptuous flavour. Memories of fresh fruit salad. There are also notes of caramel, quince
and ginger.



Vinos Rosapos

D0 CIoALES

Carramimbre Rosado 19€
Garnacha, Tempranillo y Albillo. Ageing on its own lees.

Strawberry red color, bright clean. Intense and complex aroma from the vineyard of traditional blend of varieties,
highlighting notes of red fruits and floral range. Balanced on the palate. Fresh, lively and smooth on the palate,
accentuating the floral sensations retronasally.

D. 0. PENEDES

Aurora Rosado 20€
Pinot Noir y Xarel-lo. Ageing on its own lees.

It shows a beautiful very pale pink color, with orange hues. Its subtle, complex and suggestive aroma evokes notes
of red and black fruits (currants and raspberries) with a floral background. Its palate is silky. opulent and very
fruity, with a lively acidity that gives it great intensity and freshness. It is an attractive wine on the nose and long
on the palate, which leaves a pleasant memory of fruity sensations. It's crisp and bright, fresh, elegant, light and
modern.

D. 0. Rioua

Marqués de Caceres Excellens Rosé 22 €
Tempranillo y Garnacha.

Luminous pale pink colour with a delicate shade. Complex nose that reveals floral notes of rose petals, carnations
that merge with a rich fruit reminiscent of peach and pear. Delicious on the palate, it expresses itself with volume
and a balanced liveliness that provides freshness and a long, sweet finish.
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Vinos TINTOS
0.0 Rroy

Luis Canas (rianza 22
195% Tempranillo 5% Garnacha. 12 months of ageing in American oak and French oak barrels.

Cherry red colour. On the nose, its fruity character stands out with notes of strawberry and banana, hints of vanilla,
cedarwood, leaf litter, along with balsamic notes. On the palate it is enveloping and dense with powerful but round
tannins.

Finca San Martin (rianza 24 €
100% Tempranillo. Aged in new American oak and French oak barrels for 16 months.

High intensity with marked aromas of violet flowers, red fruits, wild strawberries, red blackberries, currants, which
envelop a range of notes of vanilla, toffee, nutmeg, caramel and liquorice.

Muga (rianza 34 €
[Tempranillo, Garnacha tinta, Mazuelo y Graciano. Aged for 22 months in French and American barrels.

On the nose we have an intense and complex wine. Aromas of berries (blueberries and blackberries) stand out with
hints of spices. On the palate it is long, balanced and elegant. It stands out with a perfectly integrated acidity and a
soft tannin. It shows a very long and fruity finish.

-

D.0 RiBERA DEL DUERD

Doble R Roble 24 €

100% Tinta del pais. Aged for 5 months in oak barrels.
It has an intense cherry red colour, medium layer and garnet edges, a complex and balanced nose, with aromas of
ripe fruit, roasted, vanilla and spices. On the palate it is velvety, soft and persistent.
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Vinos TINTOS

D.0 RiBERA DEL DUERD

Carmelo Rodero 9 meses 25¢€
100% Tinta del pais, Aged for 9 months in French oak barrels.

Violet edges typical of the wine's youth envelop the cherry red tones. On the nose, the intensity and expressiveness
of the primary aromas of Tempranillo predominate. On the palate it is a structured, balanced and pleasant wine,
which encourages the second sip.

Pago de los Capellanes 26 €
100% Tempranillo. Aged for 5 months in French oak barrels.

Intense aromas of fresh black fruits (blackberry and plum) and blue flowers (violet), with notes of coconut, vanilla,
cinnamon and cloves. On the palate it is ample and fresh, sweet, with a lot of structure. It boasts polished tannins

and vibrant acidity.

Dehesa de los Canonigos 5° Generacion 30€
1009 Tempranillo. The wine is aged for 4 months in barrels and then spends about a year in the bottle.

On the nose, expressive fruity aromas and sensations of roasting and liquorice dominate. Fruity and balanced on the
palate, pleasant mid-palate with an intense finish with a small touch of cocoa retronasal that invites you to

continue drinking.

Bosque de Matasnos 42 €
94% Tempranillo, 4% Merlot, 2% Malbec 12 months in barrel (70% new barrels and the remaining 30% are second
uses)

Red and black fruit, raspberry and blackcurrant, vanilla, subtle nutmeg on a mineral background with white pepper.
Reminiscent of lavender, slightly balsamic. Fine, tasty and rich on the palate. Red and black fruit, toasted but not
intense with aromas of coconut, vanilla, long. The aftertaste is again reminiscent of fruit, long and persistent with
aromas of toasted bread.



Vinos TINTOS
D0 RIBERN DEL DUERD

Matarromera (rianza 44 €
100% Tempranillo. The wine rests for 12 months in selected French and American oak barrels.

An intense, full-bodied and elegant wine is appreciated. It is very broad, lively, with a generous mid-palate, due to
the balance between strong ripe tannins that augur an excellent future, and fruity and spicy sensations, with a
powerful, voluminous finish.

Tomas Postigo 3° Ano 48 £
Tinto fino, Cabernet sauvignon, Merlot, Malbec Aged for 12 months in 225-litre French oak barrels from different
forests of origin. At the end of the ageing process, 56 different wines were obtained, depending on the origin of the
grape and the type of barrel. Aromas of ripe black fruit and nuances of red fruit stand out, accompanied by milky
notes. The woods are very well integrated and the toasts are barely perceptible. The spicy nuances are also very
pleasant and do not saturate.

Very round, tasty, unctuous, fleshy, long red wine, with a lot of fruit until the end and a fresh and mineral
aftertaste.

Aalto 55 €
1009 Tempranillo Aged for an average of I7 months in new French oak barrels.

This wine is presented in a glass with an elegant purple color. On the nose, it expresses the aromatic potential of
fine ink with its red fruits and hints of liquorice. Barrel aging provides spicy notes on the nose and a silky touch
with good acidity on the palate, inviting us to have another glass.
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Bosque de Matasnos Edicion Limitada 60 €
100% Tempranillo Aged for an average of 30 months in new French oak barrels.

On the palate tasty, sweet and rich. Red and black fruit accompanied by cloves, nutmeg, cedar, slightly sweet due to
its weight in the mouth with lively tannins, intense on the palate and a long finish. Slightly mineral. Fruit in liqueur
with toasted touches of quality wood, fine bakery accompanies even the aftertaste.
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Puerto Deportivo de Aguadulce, 04720 - Almeria
Teléfono: +34 950 501 501
Email: reservas@moonaguadulce.com
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https://www.moonaguadulce.com/

