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•  G R A P E  V A R I E T Y :  
100% Garnacha 

•  V I N I F I C A T I ON :   
Must  is  f i l t ered a fter 2-3 days of macerat ion un-
der a protect i ve layer of CO2 and held at  a con-
t ro l led temperature of  8-10 °C.   When the ju ice 
is  c lar i f ied i t  is  then fermented at  a  cont ro l led 
temperature of 14-16°C in s tain less s tee l  tanks.  
F inal l y the wine is  cold s tabi l ized, f i l t ered and 
bot t led.  
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•  A P P E A R ANC E :::: 
Clear  and br i l l iant .  

•  CO LO R :  
Beaut i fu l  s t rawberry red wi th a s l ight  b lue hugh. 

•  A ROMA :  
Clean and br ight  aromas of fresh red fru i t  wi th 
elegant  f lora l  undertones.  

•  P A L A T E :  
Round in the mouth wi th br ight  ac id i t y and f resh 
red f ru i t  f lavors lead to a  per fumy long f inish.  

• Silver Metal for the Best Rosado in the 

XIII Concurso de Vinos in D.O.C.A. Rioja, 

Priemios Vendimia 2006 in Laguardia. 

Rosé 2008 


