
The grapes are fermented for 25 days at 15ºC in temperature 

controlled stainless steel tanks. A short maceration period of 

4 hours at 8ºC in stainless steel tanks gives the wine its intense 

rose color.

grape varieties: 
Malbec

altitude: 
950m A.S.L.

alcohol: 
13.00%

tasting notes: 
This rosé is a translucent red wine with a primary floral 

bouquet of violets and a secondary fruity bouquet of cherry 

and red fruit. These same aromas are also found on the 

palate along with very balanced acidity. Overall, an irresistibly 

flavorful, crisp and easy drinking rose.
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