LALUZ

CALLEJON

DEL CRIMEN

100% SANGIOVESE ROSE.

Vineyards: Vista Flores, Valle de Uco Mendoza. Franc sandy
soil with volcanic sediments at 1150 meters above sea level.

Vinification: Selected yeasts. Alcoholic fermentation under a
strict control of temperature for 16 days. A natural malolactic
fermentati()rl preserves the fresh aromas ﬂ.l']d Ha\«'()urs Df thiS
wine.

Tasting notes
Sight: Light cherry red with ruby tinges.
Nose: Fruty and floral. Small red fruit such as cherries,

raspberries and strawberries perfectly combined with wild
FUWCI'S.

Mouth: Great acidity and silky mouth. Fresh, young and
smooth.

Food pairing: Great to have it on it’s own or with green salads
and sea food.

VALLE DE UCO Aging potential: 3 years.
“ENDOZA ARGENT! P tal

Service: 9C.
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