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Rosé Technical Information
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Alcohol 12.5% : Total Acidity :6.8 g/L
pH325 ........................... Glucose/ ......... 3o6g/L .......................
e e L L L1 O S
Variety Rosé 100%
1
OrlgancoValley ...................................................................................
e Deep poor,rockys o Irrgat|on e

: thermal amplitude with big differences (approx. 22T

: between the minimum during the cold mornings and
:nights, and themaximum during sunny days). Dry climate,
: little rainfall, 1220mm of rain peryear, 15% humidity and

: 350 days of sunshine.Cold mornings and nights, and lmg
- hot days result in wines that are highly concentrated in

: color, aromas and flavorswith aunique fruity character.

Process * Hand harvesting,
e Destemming,
¢ (old skin maceration at 10°C, durihg 6 hours.
‘e Previous dewatering
;e Alcoholic fermentation with selected yeasts.
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COLORES
DIEIS SOL
ROSE

No malolactic fermentation.
Clarification.
Filtration.

Bottling.
ARGENTINA

RESERVA

Tasting notes  : This Rosé inspires the nose with its aromas of cherries,
:currants and graphite notes. On the mouth, is fresh and
: enjoyable, leaving a floral and delicate sensation on the
: palate. Ideal as an aperitif or to be paired with salads,
: seafood or light dishes.
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