EXPLORE. ENJOY.
EXPLORE
AGAIN.

That is ESPIRITU DE CHILE.

A permanent invitation
to live one-of-a-kind
experiences connected
with nature. This is the
spirit that lives in each
one of our wines, all of
them crafted to enjoy
while you wait for your
next adventure.

TECHNICAL
INFORMATION

GRAPE VARIETIES
85% Cabernet Sauvignon @
15% Other varieties

APPELLATION
Cenftral valley

SERVING TEMPERATURE
8-10°C

ALCOHOL CONTENT
12.5% vol.

RESIDUAL SUGAR
4.5 g/l

PH
33

ACIDITY
55 ar/L

G] f)

Chile is an open desfination that brims with
landscapes, colors, aromas and flavors.
Vigjero is an invitation to roam freely
through these fresh and diverse sceneries
that will furn your day info a memorable
experience. An ideal way to start planning
your next trip to Chile.

ROSE

ORIGIN

This Rosé comes from the Central Valley of
Chile. The influence of the sea throughout
the territory and especially in the wine
areas make Chilean Rosé recognized
among the best worldwide for its aromatic
intensity and freshness.

VINIFICATION

The grapes are harvested and fransported
to our winery where the de-stemming,
pressing and racking is performed. The
fermentation takes place in stainless steel
tanks where it is carefully controlled
keeping its temperature between 20-22 ° C
in order to preserve its varietal aromas and
aromatic intensity.

TASTING NOTES

This Rosé offers fruit aromas such as citrus,
guava and passion fruit. On the palate it is
fresh with an intense and juicy acidity.

PAIRING SUGGESTIONS

This wine can be enjoyed with fresh
cheese, a wide variety of seafood, or as an
appetizer.

WINEMAKER
Jon Usabiaga

@espiritudechilewines + www.espiritudechile.com



