
 
 

Umea
Rosé
 
 
 
 

 
ZONE 
Baja Montaña
 
VILLAGE
Lerga 
 
 
VINIFICATION
 
100% Grenache
(saignee)
 
Cold maceration to allow the most refined aromas of the grape 
variety 
 
Fermented in cement tanks
 
 
TASTING NOTES
 
Pure petal
 
Clean, delicate, floral nose, with red fruit and herbal notes.
 
Balanced, tasty and fresh in the mouth, with a fluid, floral 
passage and a nicely intense finish.
 
 

SERVING TEMPERATURE

10–11 °C

 
 

 
 
 

Umea
Rosé 

 
Baja Montaña 

VILLAGE 
 

VINIFICATION 

Grenache, made following traditional free
(saignee) out of respect for the quality of the fruit. 

Cold maceration to allow the most refined aromas of the grape 
 to be extracted

Fermented in cement tanks

TASTING NOTES 

Pure petal pink color.

Clean, delicate, floral nose, with red fruit and herbal notes.

Balanced, tasty and fresh in the mouth, with a fluid, floral 
passage and a nicely intense finish.

SERVING TEMPERATURE
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, made following traditional free
out of respect for the quality of the fruit. 

Cold maceration to allow the most refined aromas of the grape 
to be extracted. 

Fermented in cement tanks 

 

pink color. 

Clean, delicate, floral nose, with red fruit and herbal notes.

Balanced, tasty and fresh in the mouth, with a fluid, floral 
passage and a nicely intense finish.

SERVING TEMPERATURE 

Umea 

, made following traditional free
out of respect for the quality of the fruit. 

Cold maceration to allow the most refined aromas of the grape 

Clean, delicate, floral nose, with red fruit and herbal notes.

Balanced, tasty and fresh in the mouth, with a fluid, floral 
passage and a nicely intense finish. 
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, made following traditional free-run methods 
out of respect for the quality of the fruit.  

Cold maceration to allow the most refined aromas of the grape 

Clean, delicate, floral nose, with red fruit and herbal notes. 

Balanced, tasty and fresh in the mouth, with a fluid, floral 
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