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Alcohol: %
T. Acidity: gr./l.

V. Acidity: gr./l.

pH:
R. Sugar: gr./l.

Inviting pale pink colour, with 
aromas of wild strawberries. 

On the palate, the crisp 
red currant acidity, sweet 
Summer strawberries and 

ripe cherries. Light and fruity.

Pale pink

Wild strawberries

Crisp red currant acidity

ALLEGRANZA
Rosé
2019
VDT Castilla

A celebration of life. The joy of those moments 
in which we see the beauty in the little things 
that we experience every day. Simply beauty.

+30 year old Tempranillo - Bobal

30 hl/ha.

600 - 800 m.

Extreme continental with long 
hot summer

Head trained, spur bush vines on 
Spanish plateau

Hand-picked at September

---

12-16ºC/3 weeks

Stainless steel
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