
 

 

 

 

 

 

 

 

 

 

PERLAS DE OTOÑO 

 

Sparkling wine - Método tradicional- Brut Nature Rosé.  

Grape varieties: Tempranillo (Cencibel) and Garnacha.  

Vineyards: 20-50-year-old vineyards, 750 meter above sea level, 

lime-clay soils. Continental climate.  

Yields: 3500 kg/ha  

Harvest: Manual harvest beginning of September.  

Fermentation: After a short maceration, the juice is drained off and 

fermented at cool temperatures in a small stainless steel tank. 

Secondary fermentation: The wine undergoes the secondary 

fermentation at cool temperatures in the bottle in the classic 

Champagne style.  

Sur lie: The wine stays on the lees in the bottle for 18 months 

before disgorging.  

 

TASTING NOTES  

Colour: Delicate light salmon color. 

Nose: Elegant and intense marked by red berries, such as wild 

strawberry and raspberry with a hint of citrus.  

Palate: The wine appeals due to its finesse and freshness. The elegant 

fruit aromas blend well with the acidity and deliver a long well balanced 

finish.  

 

Temperature: 8-10 ºC. 

Food pairing: To enjoy any time 
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