
 

GRAPES: 

100% Syrah 

REGION: 

Regional Alentejano 

HARVEST: 

2024 

SOIL TYPE: 

Shale and granite 

pH: 

3,34 

ALCOHOL CONTENT: 

13,5 %vol. 

TOTAL ACIDITY: 

5 

TASTING NOTES: 

Very light and bright pink colour, with good aromatic intensity. Rose petals and 
fresh red fruit flavours stand out. 

Balanced between freshness, fruit and acidity. It is somewhat unctuous and has 
good structure. 

VINIFICATION: 

Vinified from the Syrah grape variety using the “stabulation des barbes” method 
for seven days, fermented in stainless steel at 13ºC to maximise the 
preservation of the fresh, fruity aromas of the Syrah grape variety. 

FOOD PAIRING: 

White meats, salads, seafood, pasta and sushi. 

SINGLE BLOCK ROSÉ 


