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For further information about the rest of our products, please look in www.mascaro.es and www.rostrum.es 

Since 1946, our family has been dedicated to 
producing premium quality Brandy, Cava and wine.  
From the beginning our founder Antonio Mascaró, 
insisted on complete control from “vineyard to 
bottle”.   

 
We select the grapes for this wine from our private 

estate named “Mas Miquel”, formally the property of 
the Cistercian Monastery at “Santes Crues” in the 
foothills of Tarragona. 

 
Careful hand picked harvesting into small wooden 

baskets. Once in the cellar and after a process of 
maceration in order to extract colour and aromas, 
the free run must ferments in vats under controlled 
temperature for preserving the maximum quality of 
this variety. 

 
MASCARÓ “Merlot” is a lovely, fresh and spicy rosé 

wine.   
 
TASTING: 
• Attractive bright cherry colour 
• Pleasant fresh fruit aromas on the nose with hints of 
berry fruits. 
• On the palate there is a fruity attack with a touch 
of spice coming through. Well balanced and 
refreshing 
 
SERVICE: 
Between 10º and 12 ºC. Avoid extreme chilling 
 
FOOD MATCHING: 
Its fruitiness and backbone makes it ideal for pasta and rice 
dishes. 
 
It is also suitable for cured and creamy cheeses. 
 
 
 

TECHNICAL DATA 
 
PRODUCT: 
Rose Wine  DO Penedès 
VARIETIES: 
100% Merlot 
AGEING 
Rosé Wine no aged 
ANALYSIS: 
Alcoholic degree: 12,5% 

 

 
 

Enjoy drinking in moderation. 


