Launa Rosé
2023
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Features

Variety:
67% viura, 33% tempranillo. 2

Vineyard:
22 years. 1

Elaboration:
Destemmed and made using the “bleeding’

method, having fermented for 21 days at a
controlled temperature of 15-16°C. @
Alcohol content:

12,5°.
VIURA - TEMPRANILLO

Production- ROSADO 2023 - 13.250 BOTELLAS
13.250 bottles.

Recommendation:
Consume at a temperature of 8-10°C.
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DENOMINACIGN DE ORIGEN CAUFICADA

- ROSE WINE -

Awards

Catavinum Wine & Spirits Competition 2024: Gold Medal




