
Rosado

Varieties
97% Mazuelo, 3% Garnacha 
and Graciano.

 

Winemaking
We get the wine must through 
the bleeding process. Then it 
slowly ferments in a stainless 
steel tank at a controlled tem-
perature. Aged for six months 
in French oak barrels, on its 
lees. Periodic stirring until the 
blending.

Tasting notes
Ruby-coloured with pink hints 
that remind raspberry. Its aro-
matic intensity is striking: notes 
of wild fruits, pomegranate, 
white pepper... Fresh and struc-
tured mouthfeel. The tannins of 
Mazuelo foster its freshest and 
most persistent side.

A contemporary character that grows on the back of classicism. The utmost 
respect for tradition combines with the vision of creating a wine with nerve and 
body. A rosé made in a unique style.

The essence of the estate
The flagship wines. The liquid picture of the virtues of 

our Villota estate. Fruit, nature, elegance.


