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Light salmon pink colour.On 
the nose is very expressive, 

with accents of fresh red fruit 
aromas, ripe strawberries and 
blossoms. On the palate it is 

soft, silky and fruit driven with a 
refreshing acidity and an intense 

fruity finish.

Light salmon pink

Expressive
Fresh red fruit

Ripe strawberries 
Blossoms

Soft, silky & fruit driven
Refreshing acidity

Intense fruity finish

RADIO BOKA
Rosé

VDT Castilla

Dance to the delicious notes of this unique 
Spanish Rosé! A symphony of ripe cherries, wild 
strawberries and accents of wild berries that will 
resonate with any wine lover.

+30 years old 80% Tempranillo
20% Bobal

30 hl/ha. Manual harvest in the 
early morning

600 - 800 m.

---Extreme continental with 
long hot summer

14-16ºC/20 days

Head trained, spur bush vines on 
Spanish plateau Stainless steel
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