
Rosé

Variety:  Muscat Hamburg, Cabernet Sauvignon, 

Merlot 

• Colour: Bright pink colour.

• Bouquet: Pronounced tropical aromas, 
  dominated by mango with notes of white 
  fruits and ginger.

• Palate: Semi-dry rosè, ight bodied wine with 
  fresh acidity and balanced flavours of peach, 
  apricot and cantelope.

Cultivation
• Planted surface: 30 ha
• Type of pruning: Double Guyot 
• Density: 4,000 vines/ha  
• Geology: Mix of volcanic and alluvial soil
• Average age of the vines: 20 years
• Rainfall: 400-550 l/m²
• Sunny days: 150-190 days in vegetation period.
• Harvesting period: End of August to 
  middle September. 
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Tasting notes

Nutrition/Nutritivna vrijednost Per 100 ml/ Na 100 ml

Energy/Energetska vrijednost  113Kcal/475 KJ

Fat/ Masti 0.0 g

Protein/ Proteini 0.1 g

Carbohydrates /Ugljikohidrati   7.4 g
Allergy Advice: For allergens, see ingredients in bold.  
Savjeti za alergije: Za alergene, pogledajte sastojke u bold.

Ingredients: Fermented natural grape juice, sulfites, metatartaric 
acid,  yeast, enzymes, potassium sorbate, fining agents: gelatin and 
bentonite (not present in the finished wine). Bottled in protective 
atmosphere./ Sastojci: Fermentirani prirodni sok od grožđa, sulfiti, 
metavinska kiselina, kvasac, enzimi, kalijev sorbat, sredstva za 
bistrenje: želatin i bentonit (nisu prisutni u gotovom vinu). Flaširano 
u kontroliranoj atmosferi.


