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Type of wine: Rosé
Strength: 13% ABV
Grape varieties: Bobal
Appellation: Manchuela
5 3 Age of vines: Over 50 years
Harvesting: Manually harvested at optimal ripeness
Vinification Process: Organic, sustainable viticulture practices
2 \ 4 Fermentation: Fermented in stainless steel tanks at controlled temperatures
A\ A h | Tasting notes: Pale pink color. Aromas of fresh red berries, citrus, and floral notes. Crisp acidity, light body, and
| / ' a refreshing finish.
Comments: Vega Tolosa is a family-owned winery with 200 hectares of organically farmed vineyards in the
g F_-f Manchuela region of Spain. They focus on producing high-quality wines that showcase the unique terroir and
grape varieties of the area, particularly the indigenous Bobal grape.
AR Presentation: 750ml bottle with a screw cap closure
S Serving temperature: 8-10°C (46-50°F)

Food Pairings: Pairs well with light salads, grilled fish, tapas, and Mediterranean cuisine.



