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PRODUCTION
A balanced mixture of Touriga Nacional, Touriga Nacional, and Tinta Roriz. Lightly

pressed before fermentating at low temperature in small stainless-steel tanks, before
bottling in March 2022.

TERROIR

Stilllargely unexplored, theterroirinthe Douro offersincredible opportunity.Nonemore
so than La Rosa’s, whose vines rise dramatically out of the river with the imposing Vale
dolInfernovineyard,and climb steadily upwards to top outat 50om with Lamelas, whose
magnificent views overlook the very heart of theregion.The estate’s grapes are category
A — the very best the Douro has to offer.

Schist and granite soils along with the extremely varied topography enable the white
wines to have remarkable acidity, minerality, and freshness. La Rosa’s whites and roses
are characterised by their floral, citric notes and balanced fruit.

VINTAGE

Winter was relatively dry and warm meaning that the water table remained low com-
ing into spring. We had a good budding and flowering so yields looked promising.
Sadly we were affected by an extremely hot summer with constant periods of weather
above 40C. The result of this challenging build up to harvest was that there was ex-
treme uneven ripening in the vineyards with grapes ranging from very ripe to green.
Being flexible when picking was going to be extremely important, with a site specific,
vine-by-vine approach needed to allow certain vines to be picked with others being
left to ripen.

TASTING NOTES

Pretty salmon in colour. Aromas of rose petal and strawberry. Sweet but bright, red
berries on the palate, with an elegant and surprisingly long finish. This refreshing
rose also goes extremely well with food.

Techinal Information:
Aging Alcohol  Production Total Acidity Residual Sugars pH
Now - 2 years 13% 8,000 bottles 4.8 g/dm3 0.6 g/dm 3.31

Aging: Now - 2 years
Production: 8,000 bottles

Techinal Details/Ingredients:

Alcohol Total Acidity Total Sugars pH

13% + 0,5 4.8 g/L (tartaric acid) 1.54g/L 3,34
Nutritional Information ( typical values for 100 ml ):

Alcohol Sugars Energetic Valeu Suitable for vegans Gluten
11g 0,154¢g 322 KJ/77Kcal No Free
Allergens

Contains sulphites



