
TASTING NOTES 

Dim cherry color, very clean and bright.  
Aromas of Jamaica, strawberry, raspberry and a 
souvenir of carnation. Fresh and dry wine, with 
a pleasant acidity.

FOOD PAIRINGS

As apéritif, with canapés and chips; cocktails 
and ceviches, salads, pastas, red fish, wildfowl, 
beef or pork with light dressing, soft cheeses.

PRODUCTION

Maceration for 12 hours with the skin  
before alcoholic fermentation at a controlled 
temperature.

CATEGORY 
Rosé

GRAPES
Cabernet Sauvignon

PRODUCER
L. A. Cetto 

COUNTRY
Bordeaux, France 

REGION
San Vicente Valley, Baja 
California, Mexico 

AGE OF VINEYARD
20-25 years

SIZE
750 ml 

ABV
12.9% 

SERVING 
TEMPERATURE
8 °C


