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LALOMBA
FINCA LALINDE
ROSADO 2025

HFlavour and identity in a rosé of
exceplional character from the
slopes of the Sterra de Yerga.

D.0.Ca.

Rioja.

VARIETIES

Q0% Garnacha /10% Viura

TERROIR

Finca Lalinde is nestled on the

gentle slopes of the rugged Yerga
landscape in Eastern Rioja. The
bedrock consists of alluvial sediments
resting on limestone layers, with a
well-structured soil texture. The upper,
steeper part of the vineyard contains
more sand, while the lower areas are
enriched with coarser materials like
silt and clay, the products of natural
soil erosion.

WINEMAKING

The grapes are harvested by hand
and placed in 12kg crates. They are
transported by refrigerated truck to L
the Lalomba winery in Haro. After being
stored in a cold chamber for 12 hours,
the grapes are transferred directly

to the press. Only the first, gentle
pressings are used in the production

of Finca Lalinde, giving rise to the finest
must. This then undergoes stabilization
for 3 days at 2°C. Fermentation takes
place in concrete tanks, and the wine

is aged on its lees for six months

in unlined concrete tanks, which
enhances the wine’s creamy texture
and complexity.
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Vineyard: Finca Lalinde / Monte Yerga. Eastern Rioja. Area: 5.4 ha.
Climate: continental, softened by Atlantic influence. A well-lit area with ample air circulation.

Training System: goblet.: Orientation: North-South. Planting Density: 1.50 x 1.70.Altitud: 520 m.

Planting year: 1976.

Vinous

2025 VINTAGE

The beginning of the growing
cycle, extending into early

spring, was wet and rain soaked.
Compared with other regions,
winter in Rioja was milder due to
Atlantic influence. Spring began
cold and rainy, slowing budbreak.
Early hailstorms were experienced
mainly in the eastern sub-region.
Summer was dry, marked by
successive heatwaves, and the
high temperatures of August
pushed the vineyard to its limits.
In the second week of September,
Garnacha and Viura grapes were
harvested, achieving freshness
and acidity. The harvest was
defined by perfect organization
and precision, shaped by ideal
weather conditions—brief yet
excellent. Resulting in wines that
are pure, intense, and aromatic.
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