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Type:

Rose wine

Winery:
BODEGAS CASTILLEJO DE ROBLEDO, S.A.

Appelation:
D.O. RIBERA DEL DUERO

\ Grape variety:
SIL UM 100% Tinto fino
ENTI Tasting Data:
ROSADO Rose wine aged on fine lees.

Strawberry-red colour,

/{J\ clean and bright . Medium-high intensity.

L Intense bouquet. Initial red fruits,
i strawberry and cherry.
. In the background there are some citric,

RIBERA del DUERO ripe fruits nuances.
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(s e 9T On the mouth a hot, well-structured, persistent wine.

It has an excellent long-lasting finish.
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Trademark:

Silentium

Appellation:

Ribera del Duero (D.O.)
Wine type:

Rose wine

Alcoholic graduation:
13 % By Vol.

Vineyard origin:

Partner’s vineyard

Grape variety:

100% Tinto fino (Tempranillo)
Vineyard yield:

5500 Kg/Ha.

Soil type:

NW orientated slope. Rain fed cultivation.
Clay loam soil.

Altitude:

980 m.

Harvesting:

Traditional harvesting by hand.
Careful vineyards selection.
Fermentation:

Controlled fermentation between

a 16° and 18°C.

In order to preserve the aromas and a
few carbonic. It is separated and no
yeast is added for fermentation.

16 to 18°C




