
ORIGIN :
We select the grapes from our estates located in the municipal
district of Nava de Roa. Plots with mature vines like El Cerral,
Carraranda, and others with younger vines like Los Miles. All of them
share similarities in terms of geography, with elevations of 750
meters and clay-loam soils.

VARIETY :
100% Tempranillo100% or Tinta del País

ALCOHOL CONTENT:
14% Vol. 

FORMAT :
750 ml bottle.

SERVING TEMPERATURE:
8ºC. - 10ºC.

Pruining type: bush vine and trellised. 
Planting density: 2,200 vines/hectare. 
Yield per vine: 3 kg.

VINEYARD:

ELABORATION:
It is carried out with must obtained from the bleeding of red wine
tanks. 24 hours in contact with the grape skins.

PAIRING:
Perfect wine to accompany vegetables, salads, rice dishes, and white
fish.

Sight: This rosé presents a pale strawberry color, clean, and
bright.

Nose: On the nose, it is a wine of high intensity, straightforward,
with prominent primary aromas of strawberries over a citrus
background.

Palate: A fruity, broad, and fresh wine where citrus notes provide
a pleasant persistence.

TASTING NOTES
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