
WINEMAKING

Once the grapes were 

harvested, they were gently 

pressed to obtain the 

fermentation must. Then the 

alcoholic fermentation was 

carried out in stainless steel 

tanks, for 20 days at 

temperatures between 15 

and 18 °C. After the alcoholic 

fermentation, the wine 

remained on its lees for 3 

months.

TECHNICAL INFORMATION

APPELLATION

VARIETIES

ALCOHOL               

: Curicó Valley

: 100% Grenache Rosé

: 13%

ROSÉ GRENACHE
RESERVA

Pale pink color. Pleasant 

aromas of pomegranate 

and grapefruit. The palate 

is tasty with intense acidity 

and a pleasant fruity finish. 

TASTING NOTES

FOOD PAIRING

The perfect complement to 

smoked ham and grilled 

salmon. Also try it with 

white cheeses, salads or 

sushi.

The union between the minimalist concept and the color work is 

represented by the graphic pattern of Moroccan ceramics, which mix the 

softness of pastel tones with the elegance of freehand geometry, the 

perfect union to represent a smooth and modern wine.


