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please visit us at VinLozanoImports.com

VCZ ROSADO “MOLENDORES” 2005 
Tierras de León, Spain 
 
Blend: 100% prieto picudo 
Source: Camino Molendores Vineyard 
 
Yield: 6000 Kg/Ha (2.5 tons/acre) 
 
Harvest : By Hand   September 18-23, 2005.   18 Kg boxes 
 
Wine Making: 
   10% of whole berries reserved and added to pressed juice 
   Pumpover/cap punch down: no 
   Length of maceration: 12 hour cold pre-soaking 
   Clarification: yes 
   Stabilization: 10 days at 3ºC  
   Filtration: light 
    
Barrel Aging: No 
 
Date of Bottling: Feb 1, 2006 
 
Production: 40000 bottles (3330 cases) 
 
Lab Análisis at time of Bottling: 
   Alcohol percentage: 13.5 
   pH: 3.37 
   Free Sulpher (mg/ltr.): 20 
   Total Sulpher (mg/ltr): 70 
   Total acidity (gr/ltr of tartaric acid): 5.3 
   Glycerine (gr/ltr): 
   Sugar (gr/ltr): 2.2 
 
 
 
 
Produced from Prieto Picudo grapes grown in the "Camino 
Molendores" vineyard, this brilliant strawberry-orange colored  
wine exhibits a fruity bouquet with mouthwatering  flavors of strawberries and citrus. 
After careful selection and de-stemming, the Prieto Picudo grapes were lightly pressed 
and fermented in  temperature controlled stainless steel tanks.  
 

While fruity aromas dominate, Molendores is an elegant dry Rosado with  just enough 
zippy acidity to balance the fruit notes.  Drink it on its own. Bring it to a picnic or pop a 
bottle with dinner. We think you'll change your mind about pink wine.  
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