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AMADOR GARCIA ROSADO

Winemaking:

After a short maceration of a few hours, the wort is separated from the solids.
The free-run wort ferments in stainless steel tanks at a controlled
temperature of 18°C.

Varieties: Tempranillo 85% and Viura (15%)

After a short maceration of a few hours, the must is separated from the solid
part and fermented at a controlled temperature of 182C.

Place and Soil:

Our rosé is made with wines from different plots; the estates have several
similarities: they are estates of a similar size, around 0.6 hectares, the planting
years are between 1986 and 1996, and they are at an altitude of around 420
meters.

Cata:

Pale pink color, low intensity onion skin tone, cheerful and youthful.

Intense, sparkling aromas, highlighting fruity notes such as strawberries and
raspberries.

On the palate it is fresh and balanced, with a long and intense finish

We recommend serving it at around 82C






