
ROSÉ
TASTING NOTES VINTAGE AND VINIFICATION

DESCRIPTION

: The grapes were hand-harvested into 350 – 400 kg
bins.

: The process took place in stailess Steel vats, at
temperaturas ranging between 13 and 17° C por 20 day
period to increaise the aroma and taste.

: Maule
: 100% Pais

This wine has an attractive and vivid pinky ruby color. On the nose
explodes plenty of fresh berries leading to a silky long lasting finish.

Amazing as an appetizer, perfect complement with thai food or just to
chill out with Friends.

Temperature: 10°C.
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