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ELABORATION

Traditional grape treading, adjusting the color of the must
to the desired shade, followed by manual pressing. The
clarified must undergoes partial fermentation to reach 12%
alcohol, retaining some of the residual sugars that give it its
characteristic sweetness.

AROMAS {

vendimia tardia

g Vino rosado dulee .+
] 75% Garnacha - 25% Tempranillo ;

Uvas vendimiadas en
Noviembre de 2020

PAIRINGS

Tapas, canapés, rice dishes, pasta and shellfish.

Finca de los Arandinos
TELF: (+34) 34144 81 26 | comercial@fincadelosarandinos.com BODEGA ¥ VIREDOS DE ENTREMNA
www.fincadelosarandines.com



	2024
	finca de los arandinos
	LATE HARVEST
	SWEET ROSÉ WINE
	VINTAGE 2024
	ALCOHOL 12% VOL.
	CONT. 37,5 CL
	D.O.Ca RIOJA

	SERVE AT 6 - 8ºC
	100% GARNACHA

	TASTE PROFILE
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	ACIDITY
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	SWEETNESS

	ELABORATION
	Traditional grape treading, adjusting the color of the must to the desired shade, followed by manual pressing. The clarified must undergoes partial fermentation to reach 12% alcohol, retaining some of the residual sugars that give it its characteristic sweetness.

	AROMAS
	PAIRINGS
	Tapas, canapés, rice dishes, pasta and shellfish.



