ALEGRO

TEMPRANILLO - GARNACHA

GRAPE VARIETIES:

60% Tempranillo y 40% Garnacha.

VINEYARDS:

A selection of younger vines with an average age of 10 years.

HARVEST:

Manual, in small trailers.

VINIFICATION:
In stainless steel tanks. The free-run juice is fermented at a controlled
temperature of 15 °C.

TASTING NOTES: An intense, fruity wine, typical of Rioja rosés.
The Garnacha provides attractive aromas of red fruit (raspberries)
while the Tempranillo contributes structure and silkiness. A refres-
hing wine to enjoy with all kinds of snacks and mild pasta and rice
dishes.

ALEGRO

NILLO - GARNACH
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