
TASTE PROFILE

ELABORAT I ON

ACIDITY BODY

VINTAGE 2023

TEMPRANILLO 

D.O.Ca. Rioja

SERVIING CONDITION 6 - 8 ºC

CONT. 75 cl.
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www.fincadelosarandinos.com

ALCOHOL  13´5% VOL.

RETRONASAL

PA I R I NG

Rosé made from the first must by “bleeding” of magnificent Tempranillo  

grapes. After fermentation at low temperature (14 – 15º C) for 18 days, it

has been clarified and stabilized to be finally bottled. This wine is ready to

be drunk.

AROMA

CITRUS

In tasting it invites us to celebrate with friends the good things in life.

With a good and refreshing acidity, this wine pairs very well with grilled

meats, rise and goat cheeses.

R O S É  W I N E  2 0 2 3

INTENSIDAD

STRAWBERRY RASPBERRY


