
GARNACHA GRIS

History

Grape 
Varieties

Garnacha gris

Origin Cigales – Spain

Harvest

Production

Vinification

Tasting 
notes

Alcohol

Manual

Limited selection

Traditional vini�cation with careful grape selection.

Elaboration Direct pressing, fermentation in 225-liter untoasted 
French oak barrels.

Pale straw yellow color with greenish hues. Predomi-
nantly �oral aromas on the nose. Persistent on the 
palate, with notable balance and acidity. Suitable for 
aging.

13%

Cigales is the Designation of Origin for this rosé.
This D.O. spans 12 municipalities across the provinces of 
Valladolid and Palencia.
The region has a continental climate with Atlantic in�uen-
ce, marked by sharp temperature �uctuations both daily 
and seasonally.
Rainfall is irregular, with intense summer droughts. 
Winters are harsh and prolonged, with frequent frosts, fog, 
and prevailing winds.


