
ROSÉ ROSE
MULTICASTAS

ROSE WINE
REGIONAL WINE FROM PENÍNSULA OF SETÚBAL

TOTAL ACIDITY  RESIDUAL SUGAR 

5,7g tartaric acid / liter 3,5 g/liter 

HARVEST

Manually picked in dry conditions. Average yield: 55 hl/ha.

VINIFICATION

The Castelão grape variety is fully separate from stalk, 
crushed and the must or juice is mixed with the skins of the 
famous Moscatel-Galego-White grape variety. The 
fermentation is made with controlled temperature to 
preserve the aroma freshness.

ALCOHOL CONTENT AT 20ºC:

12% volume

VINES

Castelão and Moscatel-Galego-Branco (muscat-a-petit-grain)

GRAPE PROVENIENCE

Fernando Pó (Palmela)

AVAILABILITY 

10000 bottles of 0,75L.

ORGANOLEPTIC CHARACTERISTICS 

With a rose petals colour, this wine combines red berries 
and passion fruit aroma with feeling of freshness and 
smooth to the palate. Should be served chilled at around 
10-12ºC as a starter or together with grilled fish or 
shell-fish.

TECHNICAL DATA

LOBO


