
R O S É
S E L E C C I Ó N  D E  E S P A Ñ A

The harvest is carried out early in the morning, avoiding the 
hottest hours of the day. Any grapes which arrive after midday 
are processed through a heat exchanger to drop the 
temperature down to 14ºC and undergo a short, cold 
maceration to extract the maximum level possible of varietal 
aromas. 

It is juice is bled off, without pushing it to the maximum, 
extracting only the flower must. The juice undergoes a cold 
static decantation over a period of 8 hours. Specially selected 
yeasts is then added to these tanks. The fermentation is done at 
a controlled temperature of 14º-16ºC. 

Once this process is complete, the wine is left on its lees, with 
gentle bâtonnage over a period of 2 months to increase its 
complexity. Once this time has passed, the wine is centrifuged 
and prepared for bottling.

Pale pink in colour with some hints of blue, bright and 
attractive. 

A refreshing wine with aromas of red fruits (strawberry, 
raspberry and redcurrant) with very attractive floral touches of 
orange blossom.

On the palate it is refined, attractive and flavoursome. It is 
redolent of summer fruits such as cherries and citrus. It has 
good refreshing acidity and a long fruity finish.

Bobal

2023

Alcohol: 12,00% vol.

Total acidity (expressed in tartaric acid): 5,00 g/l

Sugar: 7 g/l

Vegan: yes
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Thanks to its versality, we can match this pale rosé with cheeses 
and fruit: mild goats’ cheeses, camembert and figs, feta, 
yoghurt-based sauces, dried cranberries and pistachios. It 
combines perfectly with vegetable dishes such as stuffed 
peppers, vegetable pizza, or quinoa salad with fresh tomatoes 
and basil.

Freixenet Rosado would be a good companion to lean meats 
such as rabbit or turkey. A salmon or tuna tartare with avocado 
would be an excellent combination. It also pairs with cold 
meats such as fuet, salami or Catalan sausage.
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