
ROSÉ
RESERVA

CURICÓ VALLEY

WINEMAKING: TASTING NOTES:

FOOD PAIRING:TECHNICAL INFORMATION:

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.

APELLATION

VARIETIES

ALCOHOL

: Curicó Valley

: 100% Grenache Rosé, 

: 13%

Pale pink color. Pleasant aromas 
of pomegranate and grapefruit. 
The palate is tasty with intense 

acidity and a pleasant fruity 
finish.

The perfect complement to 
smoked ham and grilled salmon. 

Also try it with white cheeses, 
salads or sushi.

“CABINA ‘56”, commemorates the first pick-up truck 

owned by Vicente Aresti A., which was used for many 

years during each harvest. This truck model had a 

great distinctive feature of having a great cabin, so from 

the start it was called “THE CABIN”.
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