FINCA
SALA
VIVE

BY
Freixener México

TERRA MADI

< 2.
TERRA MADI 1

GLEEETIES

Terra Madi

Rosado

ROSE WINE

Grape Varieties
Malbec

Cabernet Sauvignon

Analysis

11% 4 g/L Total

Acidity

Ale. Vel.

3.7

Pairing

Serving temperature: 9°C to 12°C

Pizza, pasta, salmon, seafood and tuna tostadas.

Vinification

Manually harvested grapes

going through a destemming
process followed by fermentative
maceration by soft pressing;
later, a controlled fermentation is
performed with selected yeasts
at no greater than 26°C. Once
first fermentation is done, the
“coupage” (blend of finished
wines) is prepared, a rinsing,
stabilization and filtering is
performed before bottling.

Tasting Notes

Appearance

Strawberry red hue with silver
reflections, bright and clear, with
good viscosity.

Nose

Fairly effusive, with a fruity
character; namely, red fruit
such as strawberries, cherries,
cranberries and hibiscus.

Palate

Dry and crisp, light attack wit
subtle tanins; fruity aftertaste,
with a pleasant and harmonious
finish.

Cultivation Zone

Dofia Dolores Vineyards ‘-

Valley of Bernal, Ezequiel Montes

Querétaro, México

Cardel Wines

Importer & Wholesaler

The unique geo-climatic conditions of Finca Sala Vivé
vineyards result in an extreme viticulture, which, in turn,
translates into very high quality.

Querétaro

-0 °

Northern Hemisphere 35°C max.
2.000 meters above sea! -2°C min.

Mild >
Semi-desertic. W= 287 mm.

www.cardelwines.com — info@cardelimports.com — Tel. (407) 408-6238
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