&

Edalo ¥

EDALO Rosado

Variety
100% syrah

Winemaking

Edalo Rosado is the third in the Edalo trilogy. Made from 100% syrah, it shows the potential and the
cheeky, dynamic and young character of the variety. Selected directly from the vineyard we have
achieved a production of 7000 kg/ha. Maceration takes place in contact with the skins of the grape
until we get the perfect color aligned with the aromatic profile we are looking for.

We make a direct bleeding of the must. After the alcoholic fermentation the wine will rest "sur lies”
until the final bottle process at the end of the year.

Tasting notes
pearance: clear, intense ruby red colour.
Nose: good intensity. With dominant sensations of berry, strawberry and raspberry with a slight of
licorice.

intense weigh of fruit, fleshy and round. Well balance between freshness, youth and structure.
Long persistent, complex and enveloping.

Food pairings and Service
Salads, rice, pasta, seafood, vegetables, white and red meats due to its good structure in palate. The
ideal temperature of consumption is between 10 to 129C.

Technical Analysis
Total Acidity: 6£0.5 g/l
Alcohol Degrees: 13 %vol,
Residual sugars: 4£0.5 g/l



