Real Agrado Rioja Rosado

Real Agrado

Spain - La Rioja - Rioja

This Garnacha and Viura blend comes from the vineyard of La Lobera planted in 1992.

-

The wine offers a clean and bright light rosé color. Aromas of strawberries, watermelon,
floral hints (orange blossom) and a slight citrus note. Fresh and crispy in the palate, with
vibrant acidity and a fruity sensation.
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Specifications —
Appellation Rioja
Wine Type Rosé
Varietals 75% Garnacha, 25% Viura
Age of Vines 30 years old

Soil type Clay calcareous soils “@]\L AGRHL'{)

Grapes are hand harvested. Rosé wine made following the ;
saignée method. The free run must is left in contact with I
the grape skins for approximately 4 hours. Fermentation at
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low temperature. { d4 &’

3,500 (9-liter cases)

Vinification

Production

Pairings Appetizers, salads. RIOJA_

Codes, Weights and Measures

UPC 7 84585 03112 2
Units/Case 12
Unit Size 750 mL
Container bottle
SCC 107 84585 03112 9
Case Weight 31
Cases/Pallet 56
14

Layers/Pallet

SRP $11.99 USD
750mL Bottle
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