AROA

AROA LARROSA 2021

Balanced rosé for any occasion.
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Aroa is a “boutique” winery pioneer in the D.O. Navarra where wine and organic and biodynamic
methods of cultivating go hand in hand. We are one of the few wineries in Spain that have the Wineries
for Climate Protection certificate, awarded by the Spanish Wine Federation.

In Aroa we make our wines with the minimum possible intervention in order to obtain a 100% natural
product. Our priority is to respect the fruit of the organic vineyards, located around the winery, in one of
the highest and freshest areas of Navarra, the Yerri Valley, sheltered by the Urbasa and Andia mountain

D.O. Navarra

ranges.

Certified winery
AWARDS
Gold Medal Gold Medal Silver Medal Silver Medal Silver Medal

Wine Contest Sub-30
2018.
2017 vintage.

National Ecological
Wines Competition
Estella-Lizarra 2014,
2013 and 2012.
2013, 2012 and 2011
vintages.

Ecovino Awards 2016.
2015 vintage.

Mundus Vini 2012.
2011 vintage.

Bacchus International
Awards 2012. 2011
vintage.
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. TECHNICAL INFORMATION

Varieties: Grenache.

Vineyard: Located on the northern border, covered by the mountain ranges of Urbasa and Andia. Fresh calcareous clay soils. The vines have never been treated with synthetic
chemical products.

Harvest: Manual harvest of selected grapes begining October 7.
Winemaking: Fermentation with natural yeasts, avoiding surpassing 18°C, to obtain powerful and fresh aromatic profile.
Alcohol Content: 13,5% Vol.

@ TASTING NOTES

Colour: Clean and bright carmin red colour with rasperry pink edges.
Nose: Fresh, fruity and intense aroma. From red fruits (raspberry and wild strawberries) to citrus and delicate floral notes.
Palate: Perfect balance between acidity and sweetness, fruitiness and minerality. Fresh and fruity wine with pleasant harmony.

2021 VINTAGE

With abundant rains at the end of spring and in September, the arrival of anticyclonic dry weather in the final phase of ripening led to a dreamy harvest, with an unbeatable state of
health, great balance, good concentration and aromatic richness.
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