
Syrah, Monastrell y Merlot

12,5 % Vol.

2024

Pale rosé wine with salmon hues, clean and bright. On the nose, it shows 
medium aromatic intensity, highlighting white floral notes such as jasmine, 
combined with fresh and vibrant touches of mandarin peel and redcurrant. 
Distinct balsamic hints of white pepper and fennel are also noticeable.
On the palate, it is a wine of great freshness and structure, with elegant 
citrus and fruity notes. Its mouthfeel is enveloping, leaving a saline 
sensation that adds a mineral character, with a long and persistent finish.

This rosé wine is made using direct pressing, with grapes carefully 
hand-selected both in the vineyard and at the winery. A cold skin 
maceration is carried out prior to pressing to enhance aroma extraction. 
Fermentation takes place in stainless steel tanks at controlled temperatures, 
and after fermentation, the wine rests on its lees to add body and 
complexity. Blending and bottling were done in March 2025
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