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Region of origin: El Porvenir, Valle de Guadalupe,
Ensenada, B.C.

Brand name: Hilo Negro
Winemaker: Daniel Lonnberg Hume
Harvest: 2023

Tipe: Rosé

Varietals: 100% Primitivo

Annual production: 400 cases
Storage: 1 year

Alcohol by volume: 11.9%

Serving temperature: 8-10°C

Pairing: Good choice for salads, light pastas, fish and sea
food.

Tasting notes:
Wine with light strawberry color with salmon sparkles.

Fresh and aromatic aromas that remind raspberries and
cherries all along with a delicate floral touch.

Balanced and mineral acidity can be noticed.

Produced by: Hilo Negro, Valle de Guadalupe, Mexico

Imported by: La Competencia Imports LLC, Napa, CA
www.lacompetenciaimports.com




