
 

 

UBETA ROSE GARNACHA 

Wine Type: Rosé 
Grape Composition: 

 Garnacha Tinta (95%) 
 Viura, Moristel, Bobal, Graciano, Desgranadera, 

Garnacha Roya and Garnacha Blanca (5%) 
Limited Production: 4,000 bottles 
Alcohol: 13% vol 
pH: 3.40 

Philosophy 

This series of wines represents pure natural elegance. Rather 
than being bound to a single vineyard or style, they reflect 
my eclectic preferences and the belief that diversity makes 
the tasting experience far more exciting. 

Viticulture 

 Vineyard Age: 40–60 years 
 Vineyard Area: 6–22 hectares 
 Yield: 1,900 kg/ha 
 Location: Barillas, Cintruénigo, and Fitero 
 Soils: Alluvial and clay 
 Farming: Organic 

Vinification & Ageing 

 Harvest: Manual 
 Yeasts: Native 
 Fermentation: Spontaneous fermentation of 

destemmed grapes 
 Vinification: Direct saignée 
 Ageing: 4 months in cement tanks 

 

Premios y reconocimientos 

90 points Guía Peñín 2024 


