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LAGRIMAS DE OBERGO ROSE
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TASTING Bodegas Obergo Lagrimas de Obergo Rose 2024. Blended with 70%

Garnacha and 30% Merlot, this is a crisp and fresh zingy Spanish rose
NOTES produced from carefully selected red varieties, this rosA© undergoes a
brief maceration to achieve its delicate hue before a cool fermentation in
stainless steel tanks. The process emphasizes precision and clarity, resulting
in a wine that captures the freshness of the fruit without sacrificing
elegance. Minimal intervention and early bottling preserve the youthful

character typical of Somontano rosA®©s.
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Food Matches

Jamon Serrano, Patatas Bravas & Spinach Quiche

Merlot

Merlot is a red grape variety, famous for its use in the great wines
of Pomerol and St-Emilion on Bordeaux's right bank and now of
immense popularity the world over, competing with Cabernet
Sauvignon as the most planted black grape. It is used both as a

single varietal where it produces wines of a f... Read More

View More Wines With Merlot Grapes
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