
100% Garnacha · Organic wineGrape

Finca Masatrigos, Lécera. IGP Bajo Aragón
Organic vineyards
Altitude: 550 m
Soil: limy and clay soils that help retain water in 
dry regions with scarce precipitations. Areas with 
gravels that allow the permeability and the use of 
water.

Origen

Second half of septemberVendimia

Alcohol: 13,5%    I    Acidity: 6.2 g/l    I    Sugar: 1.1 g/l

Carefully selected by hand, the grapes are gently 
pressed obtaining the must flower that will be the 
origin of this rosé. The contact with the skin is 
avoided looking for the freshness of the grape.
Stainless steel fermentation of the must flower 
under 15ºC to highlight the aromas and 
charactheristics of the Garnacha.

Winemaking

Attractive pale-pink crystalline color. It has a long 
lasting fruity aroma where wild berries and citric 
fruits stand out.
In the mouth it is tasty, with volume and has a long 
lasting taste, perfectly balanced and with hints of 
wild berries and strawberries.
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