Vifiedos y Bodegas Sierra Cantabria
Sierra Cantabria Rosé 2025

VINOUS

92pts

“Technically closer to a traditional clarete, the 2025
Rosado combines Viura (60%), Garnacha (35%)
and Tempranillo (5%), in which the red grapes
ferment as blanc de noirs alongside the whites.

Its nose leans toward fruit, with lime and cherry
alongside a faint floral nuance. A subtle tannic edge
shapes the palate, which finishes with a delicate
cherry tone. Attractive and flavorful in a refined style.”
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