KORDI Ros¢)

The folklore rehorn as avant-garde. A clarete for ageing that pays tribute to the traditional village wine of
Castilla, reimagined through a new lens that avoids every cliché.

A bold wine whose complexity, freshness, and vibrant character defy expectations and surprise those
who discover it. KORDE Rosé is a celebration of the joy of living.

2023 VINTAGE CONDITIONS

The 2023 growing season began with a relatively mild and dry winter, free from extreme weather events,
allowing for an early and uniform budbreak. The vines entered their cycle in balance, after a restful
winter without significant setbacks.
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WINE SPECIFICATIONS

2023 VINTAGE Alcoholic content: 14%

Own vineyards: KORDE Rosé is born in “Los Frutales”, a singular plot within our Cardisanto estate, named
after the apple and walnut trees that grow alongside the vines. Situated at 900 metres above sea level,
this southwest-facing slope rests on a clay tongue that emerges from the heart of the moorland. Its
sun exposure is intense, and the loamy soils are notable for their high limestone content.

This wine is made from Tempranillo and a small proportion of Albillo Mayor (<10%).

Manual harvest: The grapes were hand-harvested on 18 September, in the early hours of the morning, to
preserve freshness and ensure optimal skin condition. The harvest was carried out in 12 kg boxes to avoid
compacting the fruit. In the winery, a meticulous sorting process ensured that only perfectly healthy
bunches continued to the next stage of winemaking.

Viticulture: Rodrigo Diez

Vinification and aging: After a 7-hour maceration in tank, a delicate bleeding process was used to extract
the free-run must, prized for its subtle and pale colour. The must was then transferred into 500-litre
barrels of various previous uses, where it underwent fermentation and remained for 18 months aging on
its fine lees.

Aging potential: 15 years. Recommended drinking window: Ready to enjoy upon release, though it will
reach its peak a year after bottling. Best served at 8—9°C.

Bottling date: 19 March 2024 | Release date: *September 2025
Number of hottles: 1,625 | Format: 750mL.

TASTING NOTLE
A clarete with a hrilliant, clean, garnet-pink hue.

The nose is intense, with ripe strawherry aromas and a citrusy backdrop that brings tension,
complemented by delicate creamy notes from the ageing on lees.

On the palate, it is fresh, direct and vibrant, with an enveloping texture and a juicy finish that
lingers and invites another sip.

Winemaker: David Ayala
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