
Honoro Vera Rosado
Bodegas Juan Gil
Denominación de 
Origen Protegida 
Jumilla

TYPE
Organic rosé wine

GRAPE VARIETIES
Tempranillo & Syrah

VINIFICATION
Vinification in stainless steel tanks where the fermentation is carried 
out at a controlled temperature. The wine has remained in stainless 
steel tanks until bottled.

TASTING NOTES
From our highest vineyards surrounding our estate, we pick up the 
red grapes to obtain this wonderful rosé wine. Its fresh and crisp style 
makes a perfect partner for almost any kind of food, offering flavors of 
strawberry, cherries, fresh-cut watermelon and dried herbs with 
refreshing, pleasantly finish on the palate.

PAIRING FOOD
Perfect to pair with salads, pasta and rice dishes, especially with 
seafood, raw and lightly cooked shellfish and grilled fish and goats’ 
cheeses, also enjoyable with rustic pâtés and terrines, ham and 
sheep's cheese. Perfect companion to be enjoyed in hot weather.

CONSERVATION
It is recommended to store this wine in places devoid of foreign 
odors with a temperature not exceeding 20 ºC and a controlled 
humidity.
Consume preferably before two years of bottling date.

SERVICE TEMPERATURE
To fully enjoy this wine, temperature must be between 8 ºC and 10 ºC.

Scan for nutrition information
and ingredient list:

750 ml

Contains sulfites.

This product is not recommended for certain risk groups such as children, pregnant 
women and people allergic to sulfites. Product suitable for vegans.
Moderate use of this product is recommended

https://www.fev.es/fev/sustainable-wineries-for-climate-protection/que-es-swfcp_319_1_ap.html

