


This wine is born of the extraordinary,
of the need to get together, to share

a glass of wine around a table.
We only pretend that, you who have it in hand, 
uncork it and toast with it to a “being together”,

to a “may us repeate this many times”.
To you, to us, to everybody.



Rosette (from Latin rosa, ae)

The rose window has been attributed a double symbolism:
a Marian one, because of the appearance it has
of the structure of a rose; another that suggests

Christ, symbolized as a source of light that emits sun rays.

Its mission is to illuminate.



VINTAGE 2017

TYPE OF GRAPE
Grape Variety: Tempranillo 100%.
Alcoholic degree: 14.5%

ELABORATION
Controlled fermentation with
destemmed grapes.
Made with grapes from old vineyards.
24 months in new French oak barrels.
36 months in bottle.

TASTING NOTES
· Ruby cherry red colour, clean and bright,    
 good coat, light tile tones.
· Nose of ripe red berries. Smoked aromas.    
 Toffee. Spices
· Good wide palate. Velvety, intense.
  The acidity and the alcohol very well
 assembled.
  Fine and polished tannins.
  A very well structured wine.

“Refinement is a character trait of this wine.
It goes beyond the concept of quality,
it is the taste of the singular, of the sophisticated"
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