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DON PASCUAL BIVARIETALES

The Don Pascual bi-varietal line speaks of synergy: the
aromatic synergy and flavors that result from the union
between two varieties of grape, each bringing its strengths
to the blend to achieve very pleasant wines that are easy to
drink and enjoy

BLANC DE NOIRS

By definition, a Blanc de Noirs is produced like a white wine, but from
red grapes, in this case Syrah and Pinot Noir. Hence, its pale pink hue
with a coppery rim. At the swirl of the glass, this young rosé gives off
its most attractive aromatic qualities of fruity notes reminiscent of
strawberries, cherries and pomegranates.

—— Composition and Winemaking

As soon as they are harvested, the red grapes are gently pressed
to limit color extraction. The rosé must is quickly cooled and racked,
thus obtaining a light, bright, and fresh juice. In stainless steel tanks,
selected yeasts are added, and the alcoholic fermentation takes
place at a temperature of around 15°C (60°F) to maintain the fresh

aromas.

—— Tasting Notes

Blanc de Noirs has an aged pink color with a coppery rim. On the nose,
this young rosé expresses elegant notes of fresh red fruits: strawberry,
cherry, pomegranate and raspberry. Citrus and white fruit aromas such
as pear and quince are present in the background.

Well-balanced between freshness and roundness on the palate. There

is also a light and elegant structure, Syrah's signature, which sustains
its finish.

—— Service & Consumption

Blanc de Noirs should be consumed very chilled, at a refrigerated
temperature (6 - 8°C/42 - 46°F), and is ideal with fish or seafood dishes,
such as a fish stew
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