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D.O. Ribera del Duero

Vintage 2019

Varietals 100% Tinta Fina

Alcohol 14%

Tasting note Flamingo Rosé has a pale pink color. Clean, expressive and very floral on the nose, with aromas of cherry and

redcurrant and a yoghurt note. On the palate, it is fresh and rich, with a balanced acidity and lingering finish. A delicate,

harmonious and well-balanced wine.

Serving suggestions: 7-9ºC.

Foodmatching: Seafood and all types of fish dishes, rice and vegetable recipes, salads, charcuterie and mild cheeses.

Vintage report The 2019 vintage was characterised by extreme and adverse weather conditions. During

autumn, winter and spring, temperatures remained above average while rainfall was unusually low. Spring

arrived early and caused a premature budburst, extending the growing season significantly. Summer was

very dry and warm, with heat waves that threatened the plants. This, together with the low rainfall accross

the whole growing season, resulted in a 20% yield reduction. Despite all these adversities, the plants

resisted and thanks to the much-awaited late summer rain, the bunches that prospered reached the

harvest time in perfect health conditions and maturity.

Winemaking The destemmed grapes are taken to the press where only free run juice is extracted. The

must is the result of decantation by gravity during 48 hours. The alcoholic fermentation takes place at 17ºC

with the clean must and indigenous yeast. Afterwards, the wine is aged on the lees during 4 months before

being bottled.

Winemaker Jorge Peique / Consultant Xavier Ausás

Harvest date 28th of September

Vineyard Flamingo Rosé is made with grapes from our highest altitude vineyards (900m). Manual harvest.

The distance between the vineyard and the winery is max 2 kms. The age of the vines is 15-35 years.

BottledMarch 2020

Production 10,000 (750 ml)

Total Acidity 6.37 g/l tartaric

pH 3.05

Residual Sugar 1.8 gr/l

Closure Natural cork 49x24
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