
Curiosa Rosat 2017
Who says Rosés are out of fashion? The Curiosa is the centre of attention. A selective blend of 
Pinot Noir and Syrah make up one of our most attractive wines.

This rosé is a brilliant pale pink colour, with intense aromas of red fruit, spices and balsamics. 
In the mouth there are notes of strawberries, blackberries and gooseberry sweets. Easy to 
drink, even easier to enjoy!

Oenological data
Varieties
Pinot Noir, Syrah
Winemaking
Fermented for 25 days at 16 ºC. Macerated for a few hours 
prior to fermentation. Cold stabilised and sterile filtered prior 
to bottling.
Ageing 
None

Analytical data
Alcohol content: 13% vol.
Total acidity: 3.8 g/l
Volatile acidity: 0.23 g/l
PH: 3.1
Residual sugar: 3.8 g/l
Total SO2: 85 mg/l

Vineyard data
Vineyard name: Les terrases del mig de Can Milà, El Merlot
Rootstock: 140 Ruggieri, R-110
Vine density: 2.8m x 1.2m
Vine age: Vines planted in 1990
Soil type: Clay
Rainfall 2017: 464 litres/m²
Trellis system: Royat with three wire levels
Location: Muntanyes d'Ordal
Altitud: 325 metros
Gradient: 4%
Orientation: South
Average yield: 7900 kg/ha
Treatments: According to the regulations governing organic 
viticulture
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