PRIETO PICUDO ROSADO

THE WINE PRODUCER PROFILE
The Bodegas Pincerna Rosado brings together qualities that make it
unique: it is young, fresh and elegant, never heavy.

From the first sip, the immediate impression is one of intense aro-
matic expression on the palate, particularly of strawberry, combined
with deeper, less fresh aromas.

A slight bitterness on the finish, never unpleasant, invites you to take
a second sip.

HARVEST & WINEMAKING

D.O.: Le6n

Varietal composition: 100% Prieto Picudo

Harvest: harvesting begins in the cooler vineyard areas. Har-
vest timing is also crucial: the grapes are picked

slightly earlier than those destined for the other wines, when
they have lower alcohol potential but greater aromatic
intensity.

Leaving the grapes longer on the vine would reduce the
aromatic fraction while increasing the alcoholic fraction,
which is not desirable for Pincerna Rosado.

Vinification: once the grapes reach the winery, every stage of
the winemaking process is focused on preserving the aromatic
character, allowing it to be fully expressed in the glass.

TECHNICAL DATA
Alcohol: 13%
Acidity: 5.8 g/1

FOOD PAIRINGS
Perfect with ajoarriero-style cod, fish dishes, paprika-
seasoned dishes and hearty legume stews.

TASTING NOTE

Strawberry-pink in color, with an intense nose of red
berries, strawberries and raspberries, complemented
by an elegant touch of anise and citrus.

Soft and persistent on the palate, with a slight
bitterness characteristic of the grape variety.
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