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Spanish Fine Wines

Heredad de
Baroja

D.O. Ca. Rioja (Alavesa)

Rosé 2024

At one of the highest altitudes of Rioja Alavesa, in the village of
Elvillar de Alava, Heredad de Baroja was established in 1964. The

HEREDAD DE

BAROJA

winemaking cellar itself was built with a single purpose in mind, HEREDAD DE
turning top-quality Tempranillo grapes into classic expressions of B A ROJ A
elegant Rioja wines. Sourced from vineyards at more than 600

metres above sea-level, grown in a mix of clay and limestone, the RIOJA

DENOMINACION DE ORIGEN CALIFICADA

grapes reach a perfect balance of ripeness and acidity due (o large
temperature differences between night and day during the grape
maturily period. Temperature conirol, stainless steel deposits with
capacifies between 12.000 and 30.000 kilos and exhaustive
moniforing. Care Is taken at every stage to guarantee that everything
I8 geared towards ensuring that the quality and character found in
the unique vineyards manifests itself in every bottle of Heredad de ROSADO
Bgroja‘ Embotellado por

Heredad de Baroja
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The harvest

The cycle began with a rainy winter with moderate temperatures,
which led to budding even earlier than in 2023. The beginning of
spring was also rainy, giving way to a period of prolonged drought
that would last until September, with moderate temperatures. The
red grape harvest began in October, as usual. The result: a very low-
yield harvest of fairly high quality. The 2024 wines are aromatic, well-
structured and fairly balanced on the palate.

Vinification

100% Tempranillo. The grapes are de-stemmed before undergoing
alcoholic fermentation in stainless steel deposits. To achieve a fine
aromatic extraction, the must is racked and fermented at a maximum

temperature of 16°C for 25 days. The resulting wine is fresh and does
not undergo oak ageing.

Tasting notes

Technical data

2 orf Varietals 100% Tempranillo
Colour: Pale rose, with raspberry hues. :
Nose: Fresh strawberry and peach aromas. \F/me Agf tion T t :Béaot(\g/een 20240 Years Olcy
Palate: Fresh, fruity and round with a dominance of strawberry notes. e CNpErature .
Very lively Fermentation & Maceration Period 25 Days.
Food pairing: This wine goes well with grilled fish, rice dishes, fresh -Arllmehml Bottle ) 2\/2||r;|2/1um 2O
vegetables, salads, a variety of Asian dishes as well as excellent as an COUSIEPIEMTAVO el
aperiti Acidity total (gr/I) 5.65gr/L
peritif.
pH 318
S0O2 free (mg/l) 28 mg/L
Residual sugar (gr/1) 1.6 gr/L
Suggested serving temperature 7°C

Winemaker Pilar Salazar



