
Winemaking and ageing
The vinification process is designed to preserve the integrity and balance of the grapes. Harvesting takes place in the early hours of the
morning to preserve the freshness and quality of the fruit. The grapes, harvested in crates, are pressed whole, ensuring a gentle and
complete extraction of the free-run juice, the most prized and aromatic part. The must ferments in stainless steel at low temperatures to
preserve the primary aromas and freshness of the Syrah. The wine then matures on the fine lees for at least four months, during which time
it develops complexity, flavour and body. This ageing process also contributes to the wine’s smoothness and roundness on the palate.
Finally, the wine is aged in the bottle until it achieves perfect balance.

Terroir and altitude: 730 meter s above sea level
Viafrancia Rosato is an elegant and unexpected expression of the Syrah grape variety, designed to highlight freshness and minerality. The
Syrah grapes, sourced from vineyards situated at an altitude of 730 meters on clay soils, give the wine a distinctive structural and aromatic
complexity, influenced by the characteristics of the high-altitude terroir.

In the glass, a crystalline rose quartz shines, luminous and brilliant, highlighting its delicate colour and expressive precision.

Intense and elegant, the bouquet opens with floral notes of rose, lily of the valley, orange blossom and bitter orange, accompanied by
delicate hints of cherry blossom. The citrus notes come through in the form of mandarin and lemon zest, lending freshness and vibrancy to
the bouquet. The fruit notes unfold harmoniously with red plum, pomegranate and small red berries — redcurrant, blueberry, wild
strawberry and raspberry — whilst subtle hints of boxwood and caper flower complete the aromatic profile with a delicate, refined vegetal
nuance.

The initial taste is smooth and slightly sweet, immediately followed by a burst of freshness and savouriness. The palate develops in a
complex and dynamic manner, with a rounded, enveloping flavour profile that carries the wine with continuity and balance. The finish is
long and lingering, with a salty note that prolongs its elegance and depth.

Refined, bright and beautifully balanced, this rosé captures the essence of the highlands with a contemporary sensibility and a strong
Mediterranean identity. Its floral and fruity profile, mineral notes and enveloping texture come together to create an elegant and distinctive
wine that combines grace, energy and depth.

At this altitude, the Syrah grapes used for the rosé develop a distinctive aromatic finesse and a crisp, well-defined palate, underpinned by
freshness and precision. The significant daily temperature variations help preserve the fruit’s integrity and define the palate, contributing to
a harmonious, dynamic profile with great clarity of expression.

Harvest
The last ten days of August / the first ten days of September.

10° 12.5 %

Drawing on the elegance of  Syrah, this rosé is a refined elixir that
combines freshness and minerality.
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