
Varietal Composition
100% Syrah

 
La Esperanza Vineyard

Las Pintadas, Tunuyán

Soil with a high presence of calcium and magnesium carbonate (calcareous), characterized by small 
white mottles mixed in layers of varying thickness. The predominant texture ranges from clay loam 

to silty loam.

Winemaking: hand harvested in 20 kg. cases
Harvest dates: February 27th 2025.

Traditional fermentation in stainless steel tanks.
Traditional fermentation in stainless steel tanks.

Analytical data:
Alcohol 13,00% V/V

Acidity 5,6 g/l
pH 3,4

www.marchioribarraud.com
M E N D O Z A  -  A R G E N T I N A

It presents a soft and bright pink color. On the nose, it is delicately floral, 

with aromas reminiscent of rose petals, accompanied by citrus notes such 

as pink grapefruit and lime peel. On the palate, it is fresh and lively, with 

marked acidity that enhances its texture. Versatile and expressive, this is 

an ideal rosé to enjoy alongside a wide variety of dishes.

Versatile and expressive
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