
COCA I FITÓ ROSA
Single-Vineyard Rosé Wine, DO Montsant

2022

FOOD PAIRING
The perfect match: Rice paper dumpling 
filled with Tuna, beet and carrot, with a 
mustard vinaigrette. 

Solid matches: Seafood rice dishes, 
pastas, fish tartars, dishes in sauce, 
soft-rind mild cheeses.

Surprising hits: Fish stews, meatballs 
with ratatouille, fideuà, grilled octopus, 
fried anemones. 

MUSIC MATCH 
· Adore by Jasmine Thomson
· Rainy Day Woman by Kat Edmonson 
· Days of Wine and Roses by F. Sinatra
· Tous les Garçons et les Filles by F. Hardy 
· Is This Gonna be my Lucky Summer?  
  By Tommy Dorsey 

    WINE DESCRIPTION
A rosé wine with the character of a red one. This is a single-vineyard monovarietal (Syrah) with 

some time in barrel. The result is a refreshing candy treat, structured and complex. A rosé 
wine with ageing capacity without losing freshness nor colour. Coca i Fitó Rosa is a gastrono-

mic wine that pairs well with a variety of dishes.

WINE MAKER
Toni Coca

TASTING NOTE 
Pink – ruby!
Fresh, cherry, Mediterranean forest 
herbs, sweet notes, tomato jam, pome-
granate, grapefruit and a light presence 
of barrel.
A rosé with personality. Mouth-filling 
and fresh on the attack. Mineral, herbal 
(mint and sage), red cherry, pomegra-
nate, and a tannic presence that 
provides structure. Finishes fresh, with 
the presence of raspberry and strawbe-
rry. The wine develops from fresh fruit 
during the first year to more balsamic, 
ripe fruits and herbs as the wine ages. 
Good length. 

DADES TÈCNIQUES 
Alcohol 14,00% - Sugars 0,90g/l 
Acidity 5,0 g/l - pH 3.38
Own yeasts
Production: 2.400 bottles (75cl)

30 TO 40 YEAR-OLD
VINES

100% SYRAH CLAY AND 
LIMESTONE

ORGANIC FARMING20% OF THE WINE
AGES IN FRENCH OAK 

BARRELS FOR ABOUT 4 MONTHS

VEGAN
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