
TASTING NOTES
Tart notes of red plum, cherry and 
blueberry are evident on the nose. The 
well-integrated oak provides sensations of 
dried fruit, creamy, apricot, peach and a 
tasty orange peel finish. Pair with salads, 
pasta, paella, fish and cheeses. Ideal for 
picnics, barbecues and summer parties.

VINEYARDS
From our selected vineyards, the grapes 
of Tempranillo & Syrah are fermented in 
16-hec toliter egg-shaped, concrete
tanks, below 17°C/62°F  to obtain this
wonderful rosé. Then it is aged for 4
months in French oak barrels with the aim
to produce a smooth and round
mouth-feel.

PRODUCER
Bodegas Juan Gil

REGION
D.O. Jumilla | Spain

TYPE OF WINE
Young dry Rosé

VARIETAL
Syrah and Petit Verdot

AGING
4 months

ALCOHOL
13%

2021v
JUAN GIL ROSÉ 

HISTORICAL ACCOLADES

2020v | 91 POINTS | VINOUS
2019v | 90 POINTS | GUIA PEÑIN
2018v | 91 POINTS | JAMES SUCKLING
2018v | 90 POINTS | GUIA PEÑIN
2016v | 90 POINTS | JAMES SUCKLING
2016v | 90 POINTS | GUIA PEÑIN




