Angels and Cowboys

Rosé 2023

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2023
12.5%

Grenache (40%), Malbec
(27%), Pinot Noir (18%),
Tempranillo (9%),
Riesling (6%)

Screw cap

A9770123

Delicate & Light Rose
United States of America
California

Sulphur

Screw cap

3.29

5.8¢g/I Tartaric

3.6g/l

A9770123
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ROSE STILL WINE UNITED STATES CALIFORNIA
OF AMERICA

TASTING NOTE

Flowers and citrus blossom on the nose, racy
grapefruit and refreshing minerality in the
mouth.

VINIFICATION

Traditional Provencal approach. Grapes were
harvested at 21° to retain fruit's vitality. Lightly
crushed grapes macerated with their skins,
achieving a delicate pink hue and fragrant
phenols. After pressing, the juice underwent a
lengthy, cool fermentation. Post-fermentation,
the Rosé matured on yeast lees for slightly
over 2 months.

FOOD MATCHING

This dry Rosé is one of those rare wines that
work well with vegetable dishes and spicy
ethnic foods. Enjoy it with roast chicken,
seared tuna, summer salads and any sushi
from vegetables to strong fish, crab cakes,
shrimp cocktails and ceviche.
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