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YAVA [OE/A4

Rosé 2008

PRODUCTION

o GRAPE VARIETY:
100% Garnacha

e VINIFICATION:
Must is filtered after 2-3 days of maceration un-
der a protective layer of CO2 and held at a con-
trolled temperature of 8-10 °C. When the juice
is clarified it is then fermented at a controlled
temperature of 14-16°C in stainless steel tanks.
Finally the wine is cold stabilized, filtered and

. bottled.
7Y TASTING NOTE
¢ a n nTa ¢ u o ' e APPEARANCE:
' Clear and brilliant.
RIDJA sossmsanins ss smnis saiimsiass ROSADE L4 COLOR
: Beautiful strawberry red with a slight blue hugh.
o AROMA:

Clean and bright aromas of fresh red fruit with
elegant floral undertones.

e PALATE:
Round in the mouth with bright acidity and fresh
red fruit flavors lead to a perfumy long finish.

¢ Silver Metal for the Best Rosado in the
XlIll Concurso de Vinos in D.O.C.A. Rioja,
Priemios Vendimia 2006 in Laguardia.




