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ROSE DE GRENACHE 2021
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Los Lingues Vineyard, Colchagua Valley, Chile.
70% Grenache & 30% Mourvedre
6,200 bottles

The 2021 vintage was fresh and cool in Los Lingues Estate. This
Rose coming from our labyrinth that honour our Koyle flower
shaped, is Grenache dominated with a splash of Mourvedre. It is
very pale pink, with subtle notes of ripe melon and peach, a citrusy
freshness and a cool, fresh core thanks to the harmonic yield of the
vintage.

The grapes come from carefully pruned vines in our flower
labyrinth in Los Lingues. At early ripeness, the grapes are hand-
picked in one time, carefully sorted and softly press to obtain a light
pink color. Fermentation takes place in a stainless steel tank at
controlled temperatures (10°-12°C). After this, the wine is aged for
four months over fermentation lees to give the sense of the place.
One soft cartridge filtration takes place before bottling.

4 months
One soft filtration before bottling

1.5 kg per plant

Up to 3 years

12,52
3.32

4,1 g/lt.

1,0 g/lt.
0.01 g/It.
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