Vinaltura was established in 2014, in
Queretaro, Mexico, as a family project.

We make ‘terroir’ wines that reflect
patience, passion, and tradition in
winemaking, as well as respect for
nature and the environment.

High altitude, warm days, cool nights,
and moderate rainfall provide ideal
conditions to produce wines with
medium alcohol, balanced acidity, and
great aromatic expression.
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VINALTURA

ESPUMA BAJIO ROSE 2018

TYPE OF WINE CASES PER YEAR
Sparkling Wine, 250(91L)

Brut Nature,

Traditional Method.

VINEYARD

Our vineyard is located over 6,000 ft above sea
level, with a semi-desertic climate, on loamy clay
soils, managed to produce low yields.

Grapes are hand-harvested at optimum conditions,
fermented in small batches, and harmoniously
blended.

VARIETY
Syrah 60% , Chardonnay 40%.

AGEING
Unoaked, 24 months on lees during second
fermentation.

TASTING NOTES

Salmon hue with elegant brilliant pink color,
tiny refined bubbles, ending in an elegant
crown,

Intense aromatic notes, like bread, tree fruits
such as apricot, peach, dry fruits, pecans, and
almonds.

Fresh acidity and good structure, with a
lasting finish in the mouth.

WINEMAKER
Hugo D'Acosta.

1@ WWW.VINALTURA.MX



