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ANALYSIS FORMAT 

Alc.         11,5 % vol.

Total acidity        6,3 g/l    

Volatile acidity         0,14 g/l 

pH         3.38

Residual sugar         1,8 g/l 

Service temperature         8ºC

Bottle         75 cl.

Box        

LOGISTICS

Boxes per Pallet         

108 - EUR
144 - AMER

Weight per Box        

8,90 Kg

6 bottles

Grape variety          50% Bobal and 50% Pinot Noir.

Vineyard          “La Vega” plots, in the Cerro Tocon region, at an altitude of 760m on 
clay-limestone soil.
 
Harvesting          Beginning of September for Pinot Noir and mid-September for 
Bobal.

Elaboration          Grapes are harvested manually in boxes within the first rays of 
light. Once in the winery, without being crushed, they are put in the pneumatic press 
and undergo a very smooth pressing (35% performance), in order to obtain a light 
colour, stir up the aromatic potential and minimize polyphenolic extraction. Only the 
run off must is racked to stainless-steel tanks, where a low temperature (15ºC) 
fermentation takes place in order to preserve and boost the freshness and fruit 
primary aromas of the different varieties. The wine remains in contact with its lees for 
2 months, for a further 3 months ageing in 150L amphores.

Bottling          In Spring, we make the coupage of Bobal and Pinot Noir and bottle 
the wine without aggressive filtration treatments or stabilization.

Tasting notes          Light pink salmon with lilac hue. Very complex and finesse in 
aromas. Notes of berries, stone fruit and a reminiscence of violet flowers with a light 
marine touch.  In the palate, it is a very delicate and fresh wine (citrus notes) with 
saline notes. Although it is a very light wine, it offers a bold bouquet with 
consistence, ideal for a wide range of food.

Food pairing          It goes perfectly with any type of appetiser, fish or seafood, white 
meat, salads and salted fish, as well as pasta and seafood rice. Very recommended 
with snacks such as paté, fresh cheese or steamed shrimps.

Best Rosé in contest


