Higue

ROSADO

Variedad ELABORACION
100 % Mencia. Maceraciéon de lauva
Vifiedo 7-8horas a10°C.
45 -55anos. Fermentacion alcohdlica
Altitud 10 dias.
450 -580 m. Crianza
Vendimia En depdsito sobre lias finas
Manual. 4 -5meses.
Produccidn
6.000 botellas.
Evolucién
1-2anos.

NOTA DE CATA

Rosa cereza de intensidad media. Aroma de fruta roja madura,
conrecuerdos golosos de fresdn, picotas v citricos.
Enboca es de cuerpo medio, buena acidez, frutal y vivaz.

Apasionado y goloso.

Grape variety
100% Mencia.
Vineyard’s Age

45 - 55 years.
Vineyard’s Altitude
450 - 580 metres.
Harvest
Handpicked.

ELABORATION PROCESS
Pre-fermentation maceration
7 -8 hours at 102C.

Alcoholic fermentation

10 days.

Aging

Intanks over fine dregs for 4 to 5 months.
Production

6.000 bottles.

Maturation potential
1-2years.

TASTING NOTES

This passionate, pink cherry delectable
rose, awakens memories of citrus,
strawberry and cherry aromas.

Of medium body and balanced acidity,
greets the palate vivaciously with fruity
flavours.

Enthusiast and tasty.
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