
LAS FINCAS
Rosado 2025

“This jewel-like rosé is vibrant and 
persistent, revealing remarkable 

character beneath its delicate 
appearance.”

David Gonzalez Winemaker

WINEMAKING

Only a precise extraction of the grape must upon arrival at the
winery, together with carefully controlled skin contact, ensures
that we obtain the noblest part of the fruit: the very heart of the
berry. After low-temperature fermentation and ageing on fine
lees, the result is a complex, elegant, and silky wine.

Rosé inspired by the Provençal style, made from
Garnacha and Tempranillo. Mineral, creamy, and
exuberant with red fruit, rose petals, and citrus
freshness.

DESCRIPTION

Chivite Las Fincas range comes from selected vineyards in
Navarra, blending the Atlantic-continental climate with 375
years of winemaking tradition. This range merges the skill
of our vinegrowers with the creativity of our winemaker,
producing innovative and avant-garde wines. This Rosé,
introduced in 2015, redefines the category in Spain with its
fresh, precise acidity and a palette of fruit flavors, enriched
with delicate floral notes and aromas of stone fruits and
red berries. Notable for its gastronomic versatility, its pale
hue and rich aromatic intensity defy expectations,
delivering a vibrant taste experience from the first sip.

INFORMATION

• Type of wine: Young rosé wine

• Region/D.O.: IGP 3 Riberas

• Varieties: Garnacha and tempranillo

• Climate: Atlantic - Continental

TECHNICAL DETAILS

• Alcohol: 13 %

• pH: 3.33

• Total acidity: 3,65 g/l

• Residual sugar: 0.3 g/l

www.chivite.com

@chivite1674

TASTING NOTE

Appearance: Pale pink color.

Nose: Intense aroma. Very fruity, with notes of 

white stone fruit, pomegranate, cherry, strawberry, 

and raspberry, followed by a delicate floral finish.  

Palate: In the mouth is soft, balanced, unctuous, 

very lively and persistent. Surprises especially with 

its delicate appearance

SERVING TEMPERATURE

Recommended between 10 and 12°C.


