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El Coto Rosado  
 
 

     

Origin  

Country Spain 

Wine Region Rioja 

Winery El Coto 

Technical Data 

Grape Varieties Tempranillo and Garnacha 

Type Dry rose wine 

Bottle Sizes Available 750 ml 

Closure Screw cap 

Vinification 

 
This Rose is produced in part through the bleeding of the free-
run juice from the grapes in the winery and in part through the 
cold maceration and subsequent pressing. In both cases, the 
must obtained is racked for cleaning before fermentation. The 
musts and the fermentation are carried out with select yeasts, 
and at a very low temperature to promote the generation of all 
the aromas of fresh strawberries that the wine exhibits. 

 

Ageing In stainless steel tanks. 

Description 

In Brief 
The Garnacha grapes used to produce this wine come from 
Ausejo: Los Almendros. The Tempranillo, comes from Rioja 
Alavesa.  

Tasting notes 
The colour is pale pink, almost strawberry. The nose has a hint 
of sweetness, fresh strawberries and caramel. On the palate it is 
fresh as well as sweet. Easy to drink and to enjoy. 

Food Pairing 
Good choice to accompany appetizers, salads and oriental 
cuisine. Serving temperature: 7-8°C. 

Notes 

 
 
 
 
 
 
 
 
 
 
 
 


