o
~

» ," .l -~
GAiINtu/S

(Ouee wight's Rasé

gﬁ:ﬁ{ETUS ONE NIGHT'S ROSE mon trubi

Type of wine: Rosé

Variety: 100% Sumoll

Vine Age: 1969

Alcohol content: 11.5% vol.

Winemaking: A select harvest of grapes specificaﬂy for this wine. Skins are allowed
a short cold maceration to obtain the soft color and then are genﬂy pressed.
Fermentation starts in stainless steel tanks and finish in 700l eggs concrete.
Maturation on fine lees and Weekly bafonnage occurring over 3 months.

Soils: Clay Limestone

Ideal serving temperature: 12°C (53.6°F)

A beautiful coral color rosé wine that is a literal ]oouque’t of fragromces with notes of
delicate pink rose pe’fqls, acacia blossom and sweet grass.

The soft pqlcﬁe comes alive with an energetic qcidity and a thirst—quenching mineral
component that is a hallmark of the variety.

Glass closure.

Awards:
2016 Vintage: 9,50 Guia de vins Ca’falunya



