


ROSE
2010

VINEDOS

TECHNICAL INFORMATION

WINEMAKING

Specific parcels of land were set aside for the production of the
grapes that went into making this wine. The vineyard was

specially managed to produce this rosé. Strict irrigation control
was put in place with a view to creating fresh, aromatic grapes.

The winemaking started with a cold maceration at 10°c for 4 to
6 hours, to then drain the must and allow it to naturally decant
for 48 hours.

Then it was inoculated with selected yeast and fermented in a
range of temperatures, from 14 to 16°c. This fermentation
lasted approximately 15 days and once over a batonage was
made in the stainless steel tank. To round the wine, give a better
mouth volume to it and release aromas.

YIELD OF VVINEYARD
10-12 Tons per hectare.

RECOMMENDED SERVING TEMPERATURE

10°-11°
FILTERING
Maloec. ... . 50% Very Ligth filtering just before botteling.
Syrah .. ... 40%
Petit Verdot ____________ 10%
Alcohol .. . ... 120
Residual sugar ________ 6.37 G/L
Total Acidity ____________ 4.89 G/L

Volatile Acidity ________. 0.27 G/L
Ph 3.21



