
After careful selection of the Aragonez and Castelão ( more than 40 year old

vines ) grapes, appears this Vibrant and irreverent rosé . With notes of strawberry

and gooseberry, it is seductive and enveloping. It’s round mouthfeel and natural

acidity is a good example of the pinto estate wines and the freshness and

authenticity of the Lisbon region.

vinhas do lasso
Colheita Seleccionada  - Rosé 2017

Posh Pink

Viticulture and enology

Geology: clay-limestone soils originally  from the Jurassic 

period, with clayey texture. Gentle slopes with southern 

exposure. 

Grape Varieties: Aragonez (50%), Castelão (50%)

Viticulture method: Integrated production, Sustainable

viticulture.

Vineyard Yield: 7,5 ton / ha
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Colour: Clear pink.

Aroma: fresh fruity aroma, mainly strawberry and gooseberry

Mouth: Soft, fresh and good minerality, associated with the

Atlantic influence, with notes red fruit and with a evolving finish,

revealing as well as a food friendly rosé.

Serving temperature: 8-10 º C.

Food pairing: Besides a great choice by the glass! it is Ideal to pair

with salads, seafood, Asian food, white meat or simply as an

appetizer.

Analytical data:

Alcohol:13,5% Total Acidity: 4,48 g/L Volatile Acidity: 0,43 g/L

pH: 3,30 Total sugar: 2,4 g/L LOTE: L822

Winemaking process

After 5 days in Sur Lies followed by two days of decanting at a 

temperature below 5 ° C., followed by Natural fermentation of the 

Aragonez and Castelão grape varieties in  a cement tanks.

Batonage during 2 months.

Harvest : aragonez 7th September & Castelão 6th september  2017

Bottling : 26 January 2018

Tasting Notes:


