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LALOMBA FINCA LALINDE ROSADO

Wine Type Rose Wine

Vintage 2024

Style Light, Dry Rosés

Country Spain

Region Northern Spain

Grape Variety

 

Garnacha

Viura

ABV 13.00

Closure Glass Stopper

Allergens Sulphites

Method

Product SKU ZAMLLLALROS24

TASTING
NOTES

Ramon Bilbao Lalomba Finca Lalinde Rosado 2024. A premium rosÃ© from
Rioja crafted primarily from Garnacha and Viura grown in high-altitude
vineyards. Grapes are hand-harvested and gently pressed to achieve
delicate color and purity. Fermentation occurs at low temperatures in
stainless steel, followed by short lees aging to enhance texture and
complexity while maintaining freshness.

Food Matches
Tuna sashimi, Mussels escabeche & Salmon and creme fraiche linguine

GRAPE Viura

Viura is a white grape variety widely grown in the Rioja region of
north-eastern Spain (outside of Rioja it is more commonly known as
Macabeo) where it appears commonly as both oaked and un-oaked
wines. In its un-oaked form the wines are typically well-suited for
relatively early consumption and eas... Read More                                                                                                                              

View More Wines With Viura Grapes
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