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Wine name: Tinta Rosa.

Appellation: D.O Toro.

Vintage: 2018

Varietal composition: 100% Tinta de Toro.

Ageing: 3 months in oak.

Winemaker: Rosa Zarza.

Vineyard location: Vineyards surrounded by pine trees forest
around El Pego. Sandy soils.

Altitude: 800m.

Climate: Continental.

Planting density: 900 vines per hectare

Type of vine: Bush vine.

Yield: 3000 Kg/Ha.

Irrigation: No.

Type of viticulture: Sustainable viticulture, no addition of
mineral feeding, weed-killers, pesticides or insecticides.

Winemaking: Made only with indigenous yeast.

Alcoholic content: 14,5% VOL.

Tasting: Bright cherry red color. In the nose it has red and black
fruits aromas and liquorice. Very fresh, well-balance and lingering
in the mouth. With a very fruity end.

Pairing: Spanish omelet, any kind of meat specially roasted meat,

creamy rice and cheese,
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