Vina Salceda

Puente de Salceda Rosado 2023
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ROSE STILL SPAIN RIOJA
WINE

TASTING NOTE

Subtle raspberry pink color, clean and bright.
Intense aromas of red fruits (raspberry
strawberries).Fresh and fruity in the mouth,
with fruity notes, good balance in acidity and
long taste.

VINIFICATION

Total destemming, cold pre-fermentation
maceration for 13 hours, bleeding for the
extraction of the free-run juice. Fermented in
stainless steel tanks at 16°.

FOOD MATCHING

A perfect match for all types of rice and pasta
dishes, charcuterie, white meats, vegetable
stew, fish in tomato sauce, beef carpaccio,
endives with Roquefort, wild mushrooms.
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