
gulated temperature of 16–18º C. After 
alcoholic fermentation the wines were 
conserved in tanks to avoid oxidation, 
until bottling. 
With some of the Pinot Noir and Trepat 
vineyards, wood was used to add a new 
element of complexity, contributing va-
nilla notes to the final blend, giving it 
more complexity and structure on the 
palate without losing freshness.

TASTING NOTE
Aspect: A pale bright cherry colour.

Nose: The wine reveals different aro-
mas, fresh, mild fruit such as cherry 
and strawberry, raspberry notes plus 
subtle vanilla touches conferred by the 
oak.

Mouthfeel: An energetic entry and 
embracing mouthfeel all round with 
a fresh elegant finish, brimming with 
nuances. Prominent fruity notes of 
strawberry appear on the nose, a hint 
of richness typical of the Trepat varietal 
and structure from its contact with oak.

FOOD MATCHING
A gourmet wine par excellence, which 
pairs to perfection with a great variety 
of dishes.
A perfect accompaniment to dishes 
with oily fish (tuna, salmon or sar-
dines), rice dishes and pastas. It also 
makes an ideal pairing with bean sa-
lads, vegetables and dark poultry such 
as quail and pheasant. 
Ideal for drinking with all kinds of ta-
pas. 
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WINEGROWING REGION
D.O. Catalunya

VARIETALS 

Pinot Noir , Trepat

ALCOHOL BY VOLUME 

12.5% 

WINEMAKER’S
RECOMMENDATIONS
Best drink now. Serve at a tempe-
rature of 8-10º C.

Flor de Rosa was made from the free run juice that flows without 
pressing the grapes. A wine with a fresh, suggestive entry that displays a 
great deal of energy, nuances and structure, to which the Pinot Noir va-
rietal confers soft aromas of red berries, and vanilla from its contact 
with oak, enhanced by the subtleness and elegance of the Trepat grape.

VINTAGE CHARACTERISTICS
The 2015 vintage can perhaps be clas-
sified as one of the best in recent years. 
The weather conditions were very fa-
vourable: very little rainfall, which 
made for a very healthy harvest, plus 
cool night and hot day temperatures: 
optimum for good ripening. Cold ni-
ghts, hot sunny days and a total absen-
ce of rain; which permitted us to wait 
right up to the end and harvest red 
grapes with full phenolic ripeness: mild 
tannins, structure and intense aromas 
of red berries. 
Different vineyards were chosen for 
their potential quality, for both varie-
tals. Each batch was elaborated separa-
tely to yield the maximum expression 
of the terroir it was grown on. 

WINEMAKING
Harvesting was done at night and expe-
diently, taking advantage of the lower 
temperatures in order to preserve the 
varietal aromas and avoid unwanted 
oxidations. On entering the winery the 
grapes were immediately pressed and 
then left to clarify naturally for 24–48 
hours at low temperatures. The wine-
maker decides, depending on the desi-
red colour, what percentage of the free 
run juice will be allocated to this wine, 
which is more fragile and delicate but at 
the same time more elegant, fresh and 
aromatic. 
Once the must was clear it was poured 
into a stainless steel tank with a cooling 
system to undergo fermentation at a re-


