“.  SPARKLING WINE -~
TRADITIONAL METHOD

El Bajio - Rosé Sparkling Wine

This sparkling rosé wine comes from Bernal Valley, in Querétaro,
Mexico. The unique geo-climate conditions here result in an extreme
viticulture, which, in turn, translates to high quality wines.

GRAPES: 80% Syrah - 20% Macabeo
REGION: Valle de Vernal, Querétaro, Mexico.

VINIFICATION: Champenoise Method (second fermentation
in bottle) 18 to 24 months sur lies in the cellar

12% Alc. Vol. 12 g/L - Total Acidity 4.3 g/l - 3.6 pH Paus
TASTING NOTES:

Clear and bright pink cherry blossom color. The nose has intense
fruity notes of currant, strawberry, blueberry, and cherry. This
sparkling wine is dry and graceful on the palate, with an elegant
texture and a subtle red fruit notes on the finish.

This sparkling wine is an excellent pairing for poultry dishes, sushi,
pork, pizzas, shrimp, and desserts topped off with berries. This wine
is a great way to celebrate life’s special moments.

Suggested serving temperature: 40-43F

LA COMPETENCIA

Vinos de México




