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WINE DESCRIPTION
This wine has a pale pink color and is bright and 
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VINEYARDS
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GRAPE VARIETY
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AGEING IN OAK BARRELS
The wine is not aged in oak barrels.

WINEMAKER
Pablo Cúneo

COMMENTS BY THE WINEMAKER
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LUIGI BOSCA ROSÉ 

VISIT US:
www.luigibosca.com
shop@luigibosca.com
                 /bodegaluigibosca
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