
Intense aromas of fresh red berries, with cherry fruit 

flavours and a hint of melon. A beautifully balanced

wine with crisp acidity and a lively finish.

The Syrah, Malbec and Merlot were harvested early to 

ensure a good acidity. That resulted in an excellent 

balance in this rosé wine. After a slight contact with the 

skin for about 3 hours, a beautiful "salmon" color was 

obtained and the juice was separated from the skins. The 

fermentation was carried out at cooler temperatures (14-

16ºC) for 21 days to obtain attractive flavours of cherries 

and red berries.

WINEMAKING

TA: 5.9g/L pH: 3.18

RS: 5 g/L ALCOHOL: 12.5%

Please enjoy our wines responsibly.  © 2020 Avinea Group. Argentina.
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VARIETAL COMPOSITION:

45% Syrah, 30% Malbec y 25% Merlot

REGION:

Agrelo, Luján de Cuyo, Mendoza
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