Rosé made exclusively with free-run juice from
Garnacha red wine grapes using the traditional bleeding
method. A bright raspberry pink colour with very
vivid lilac glints. It has surprising highly intense aromas
and strong authenticity. On the nose, it has sticky
sweet aromas of strawberry and raspberry, red flowers
(roses), cake cherries and candy. It is also very fruity
on the mouth, maintaining balanced acidity, with a
pleasant, fresh and juicy finish.

OPTIMUM SERVING TEMPERATURE: 10-12

PATRING: Appetizers, vegetables, pasta, soft cheeses
and barbecues.

GRAPE: 100% Garnacha
VINEYARD: 30 years. Turrubio, San Martin de Unx
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YIELD: 4500 Kg. / Ha. NAVARRA

DENOMINACION DE ORIGEN GARNACHA

TYPE OF SOIL: Clayey-calcareous terraces — 340 m

WINEMAKING:
Cold prefermentation. Slight aging on lees.
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