
BERONIA
ROSÉ                  2017

Vintage: 2017

Denomination of Origin: DOCa Rioja 

Grape variety: 60% Garnacha, 40%  
Tempranillo. 

Alcohol: 13 % vol

Ph: 3.3

Total Acidity: 5.6 g/l (tartaric acid)

Volatile Acidity: 0.30 g/l (acetic acid)

Residual sugar: 1.6 g/l

CONTACT:
interna@gonzalezbyass.es
Tel: +956 357 000
     @BeroniaWines        BeroniaWines

VINTAGE

The weather over the growing year was marked by a very changeable winter as far as 
temperatures and rainfall were concerned, with bursts of intense cold and heavy fog 
alternating with warm, rainy days in very short spaces of time.

The main feature of the end of the growing cycle was that the grapes ripened very slowly 
as a result of a distinct drop in night-time temperatures, meaning there was very sharp 
thermal variation. The grapes therefore developed correctly, leading to good alcohol 
levels and notably good phenolic maturity.

The harvest itself progressed systematically, staggered between the different sub-areas. 
It began in the first few days of September in the earliest areas, with the Tempranillo and 
Garnacha varieties the first to be picked and the Graciano and Mazuelo being picked last.

WINEMAKING

The way this wine is made gives it a very distinct personality. The must used to make 
Beronia Rosado is cold-macerated on its skins, to extract the maximum primary aromas 
from the Garnacha grapes, then subjected to alcoholic fermentation for two weeks.

WINEMAKER´S NOTES

Beronia Rosé 2017 has an elegant pale pink colour, pearlescent around the rim. It displays 
intense aromas of red fruit such as cherry, complemented by florals that add finesse and 
freshness. The wine is fresh and flavoursome on the palate, well-rounded and balanced, 
making it ideal for drinking at any time, with or without food.

SERVING AND PAIRING

Ideal as an accompaniment for salads, rice, pasta and white fish dishes of all kinds and 
pairs equally well with lean white meat. 

Suitable for vegans


