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Gal itos ROSE 2025

7 o Borba P N Oscar Gato

( , Alenteio / Regional C Chalky-clay and
b Portuglal b/ Alentejano b schist @/ Ricardo Silva

Casteldo Salads Best served at  Best consumed
Aragonez Pizzas 9-10°C after bottling or
Trincadeira Sea food stored for 2-3
Grilled white meats years

| o0®
\ ...3 Trincadeira varieties planted in the vast chalky-clay and schist plains in Borba.

After arriving at the winery, the grapes were de-stemmed and crushed, after
which a peculiar maceration was performed for 12 hours. The fermentation

This wine was produced from selected grapes of Aragonez, Casteldo and

process was performed in stainless steel vats at a controlled temperature of
15°C. After the period during which the wine stabilises in stainless steel vats
by using physical processes, the wine is filtered and then bottled.

@ Does not contain ingredients of animal origin. Suitable for vegans.

i @ Salmon colour with rosy hues.

GALITOS

i @ Intense aroma of forest fruit.

VINHO REGIONAL ALENTEJANO

’ S
6\) Balanced flavour, young and excellent freshness, with a fruity persistence.

i) Alcohol Volume: 12,5% Vol. - Total Acidity: 5,80 g/L - pH: 3,20
SO2 Total: <140 mg/L - Contains sulfites

x?) Cases of 6 bottles x 0,75 L / 130 cases per pallet.
b’ Bag-in-Box 3 L / 60 Bag-in-Box per pallet.

/' 3 Galitos Rose 0,75 L 5602154153493
\ " | | " Galitos Rose Cases of 6 x 0,75 L 65602154153495
Galitos Rose Bag-in-box 3 L 5602154153790

A Recommendations for Transport and Storage
96 In order to avoid any changes in the organoleptic and physical-chemical characteristics of the wine it
should be transported and stored in good environmental conditions, especially concerning temperature
ADEGA (10 - 18°C) and relative humidity (50 - 80%).
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