
LUSCIOUS, ELEGANT AND DISTINCTIVE. 
MAXIMUM EXPRESSION.

T E M P R A N I L L O

CATEGORÍA:  Young Rosé

DENOMINACIÓN DE ORIGEN:  D.O.Ca. Rioja

VARIEDAD DE UVA: 100% Tempranillo

P R O D U C T I O N :

Grapes from dry-farmed vineyards, harvested in early October at 
optimal ripeness. Made using the saignée method, selecting only 
clean and bright free-run must. Fermentation at a controlled 
temperature of 14°C for 25 days.

T A S T I N G  N O T E S
Salmon-pink color. Aromas of red fruit (strawberry) and stone fruit 
(peach skin), well integrated with subtle smoky background notes. 
Round and luscious on the palate.

Estimated best before: 12 months.
Storage temperature: 12°C
Recommended serving temperature: 8-9°C




