BODEGAS
LUIS ALEGRE

ECRE

A multi-varietal wine in which we find an explosion of fruit
and freshness.
This wine expresses the aromatic promise of the varieties

WINE MAKING

Harvesting. Manual.

LUIS ALEGRE ‘3 Vintage. Agronomically, the 2023 vintage was
ROSE marked by drought and high temperatures,

but the vineyard adapted to these conditions,

producing grapes of perfect quality.

Fermentation. Elaboration of Rose by saignée
(bleeding) from the red grape. 20 days in
stainless steel vats at low temperature (14°C) to
maintain the aromas.

WINE MAKING

Colour. Beautiful, bright pale pink

Nose. Intense. Characterized as being very fruity
and floral (white flowers), where fresh fruits
stand out, especially of a distinctly tropical and
citric nature, together with some nuances of red
berries.

Mouth. Very balanced acidity and fruitiness.
Unctuous and full-bodied.

PAIRING

Perfect accompaniment to all kinds of rice
dishes, white meat, Asian cuisine, etc. Ideal as
an aperitif or a starter. Combines perfectly with
summer sunsets.

Refreshing and easy to drink.

Serve: 9°C




