Brut Reserva Rosat

A clean, bright, strawber-
ry-pink sparkling wine. Fresh

and clean in the mouth, it has
a hint of spice and reminds us of
raspberry, rose hip and thyme. This
sparkling Spanish wine is produced
using indigenous Garnatxa, Trepat
and Xarel-lo varieties. Freshness
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and a minimum aging period of
18 months characterizes this

quality sparkling wine.

ORGANICALLY FARMED, HAND HARVESTED & NATURALLY FERMENTED

www.regalwine.com @sabateicoca
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