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RATINGS HISTORY Altitude (m): 550.

Sustainable farming.
Wine Spectator Hand harvested.

vntg 2018

LOGISTICS

12 pack | 31,8 cm x 23,79cm x 30 cm | 15 Kg

VMF | 60 cs 12 | 900 Kg | 175 cm

Rioja DOCa

Alonso López Rose

López Alonso

PAIRING

VINIFICATION

Age: 40 years old.

Soil: Clay ferrous.

AGING

Bright, clean and elegant, salmon pink rosé. This medium bodied, fresh Rose 
contains citrus tones with red fruit flavors throughout. Strawberries, raspberries, 

and a gentle breeze of spring

Pairs beautifully with barbeque and other light dishes 
such as white fish and rice.

Aged 3 months in stainless steel tanks.

Alonso_López_Rose

GRAPE VARIETY
100% Tempranillo.

100% Tempranillo destemmed, free run juice fermented in 
stainless steel tanks.

TERROIR

ALCOHOL %

89

TASTING NOTES

www.thespanishwines.com


