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L’an[Ç]tral	Rosat		2025
Wine	among	friends,	festive	wine

T E C H N I C A L  S H E E T

Grape Syrah 100%

Soil Sauló (decomposed granite)

Alcohol 12.5% ABV

Viticulture Organic (uncertified), hand-picked

Winemaking Brief maceration in the press for colour. 
Spontaneous fermentation with native 
yeasts, finished in the bottle under crown 
cap. No added sulphites and undisgorged: 
it keeps its fine lees

T A S T I N G  N O T E

Eye  Bright red rosé with cherry hints. Fine, cheerful 
bubbles.

Nose  Red fruit (raspberry, pomegranate) and violet, 
over a saline, balsamic background.

Palate  Direct, vertical and electric. Dry, with body, 
and a clean, saline finish.

F O O D  P A I R I N G

Seafood cooking: prawns, tuna tartare, arròs a la 
llauna, cuttlefish with peas, fideuà, goat’s cheeses. 
Serve at 6–8 °C.
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