JULIA & NAVINES
ROSE WINE

Fresh, aromatic and sweet,
Julia & Navinés rosé
transports us to the shores
of the Mediterranean,
permeated by the smell of its
aromatic herbs and its cool
and soft breeze.
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Vintage

2023

Denomination

DO Penedes

Variety

Red Grenache 50%
Tempranillo 50%

Cultivation Area

Font-rubf (Alt Penedeés)

Altitude 350 metres
Alcohol volume 12,5%
Service temperature 9°C
Total Acidity 5,8 g/L (tartaric acid)
Ph 3,15
Residual sugar 084g/L
70 mg/L
802 DO Penedés Maximum: 150 mg/L
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Produced sustainably from the vineyard to the cellar. Certified
organic by the CCPAE and in environmental actions by the
Sustainable Wineries for Climate Protection (SWfCP).

JULIA & NAVINES
ROSE WINE

DO PENEDES - Organic

ORIGIN

Grapes selected from vineyards located in the high area of the Alt
Penedés, at an average altitude of 350 metres.

CATALONIA
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MEDITERRANEAN SEA

RED GRENACHE

Traditional Mediterranean variety, versatile for the production of still
rosé wines, red wines and rosé sparkling wines. It is characterized by
giving fruity and fresh wines with good aging capacity.

TEMPRANILLO

Traditional variety of the Iberian Peninsula, originated in the Ebro
River Valley that has been successfully adapted to the Penedes. It
offers fruity wines, fresh and pleasant in the mouth and with a good
evolution.

ELABORATION

Destemming, cooling of the grapes to 10 °C, and skin maceration for
4 hours. After maceration, the grapes are bled to obtain the free-run
juice, which is then clarified and undergoes controlled fermentation

between 16 and 18 °C to develop varietal and red fruit aromas.

SENSATIONS

Aromas: Intense aromas of strawberry jam, raspberry, and redcurrant,
with a sweet and enticing background reminiscent of ripe red fruit.

Palate: Delicate and subtle, with a slightly creamy texture. Fresh red
fruit notes stand out, bringing liveliness and balance.

Particularity: The notes of freshly cut, fresh fruit make it exceptionally
refreshing.

PAIRING

Ideal as an aperitif and perfect for pairing with pasta dishes, seafood
rice, fresh shellfish, and soft cheeses. Its freshness and subtlety
make it a great companion for Mediterranean cuisine and casual
moments.
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