
EL VERS ROSÉ

VARIETIES  Tempranillo - Merlot

DENOMINATION OF ORIGIN   Catalunya

ALCOHOL CONTENT  12% vol

VINIFICATION  Intense and short maceration of the must with the skins. Controlled 
fermentation at 17ºC producing a wine with an aroma, enhanced and fruity character.

TASTING NOTE Intense aroma of red fruits such as strawberries and cherries. A soft and 
sweet palate with a balanced acidity that gives the wine a delightful freshness.

PAIRING SUGGESTIONS  As an aperitif. Blue fish, soft meats, pasta, soup, grilled vegeta-
bles and rice.  

SERVING TEMPERATURE   7-12ºC

PRESENTATION
 BOTTLE 75cl. Burgundy.
 STOPPER 44mm. x 23 mm. natural cork.
 CAPSULE 60 mm complex aluminium.
 FRONT/BACK LABEL Self-adhesive wine-label.
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