
 Rosé Wine 
 
. 100% Monastrell variety rosé wine 
After the harvested grapes have gone thorough 
stripping and gentle pressing, they are put into a 
stainless steel tank with a special drainage 
mechanism. Thus the force of gravity causes  the free
-run must to flow down, requiring no additional 
pressure and goes on to ferment at a low temperature, 
providing the natural Carrascalejo Rose 
 
Tasting notes 
Strong cherry red colour. Clean, brilliant appearance. 
Fine fresh fruity aromas reminiscent of strawberries 
and raspberries. 
In the mouth it is lively and expressive, fruity with 
well-balanced acidity. 
 
Type of packing:      box—12 bottles 
Product container:   750ml White Rhine bottle 
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