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~ VINIFICACION: Obtencién del mosto por sangrado de depésito de uva tempranillo. Maceracion -
~ enfrio de la pasta durante 6 horas previa al sangrado. Desfangado del mosto y fermentaciénal- N
cohdlica controlada a 162C durante 14 dias.

Crianza: No.

COMENTARIO DEL ENOLOGO: El esmerado proceso de maceracion y fermentacion nos permite

presenta este rosado de atractivo color, gran frescura y delicado sabor para disfrutar durante su

consumo.
TAPONADO: Corcho sintético.
TEMPERATURA DE CONSUMO: 14°C.
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~ VINIFICATION: Ok e must k
mentation at 16°C for 14 days.
AGEING: No ageing.

WINEMAKER'S COMMENT: The careful process of maceration and fermentation allows us to
present this rosé of attractive color, great freshness and delicate flavor to enjoy during its con-
sumption.

CLOSURE: Synthetic cork.

CONSUMPTION TEMPERATURE: 14°C.
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of the must and controlled alcoholic fer-




