
BODEGAS Y VIÑEDOS RAFA CAÑIZARES Bodegas Y Viñedos Rafa Cañizares celebrates traditional Spanish wine 
culture by showcasing its variety, depth and unique terroirs. We concentrate on cultivating Spanish indigenous varieties 
such as Monastrell, Tempranillo, Merseguera, Macabeo and Moscatel from the regions of La Mancha, Alicante, Valencia, 
Jumilla and Almansa – each wine telling the unique story of these regions.

Bodegas Y Viñedos Rafa Cañizares was founded in 2004 by fourth generation winemaker, Rafael Cañizares, who was 
instrumental in the Spanish wine boom of the 1990’s. Today, he produces wine under different labels from a variety of DO’s. 
He is passing his winemaking philosophy of diversity, uniqueness and tradition while focusing on quality fruit and minimal 
intervention to the next generation of the family.
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TARIMA ROSÉ 2024

APPELLATION: D.O. Alicante

GRAPE VARIETAL: 100% Monastrell

VINEYARDS: Sourced from a collection of estate vineyards nestled between the Sierras de Salinas, Sier-
ra de Umbría, and Sierra de la Sima, these grapes are cultivated at an altitude of 2,000 to 2,300 feet above 
sea level. The unique terroir boasts chalky soils that, while low in water retention, are blanketed with 
stones, forming a striking plateau amid the surrounding mountain ranges. These natural elements come 
together to create a growing environment that delivers distinct character and richness to every harvest.

WINEMAKING: After several hours of maceration, the wine ferments in stainless steel tanks at a tem-
perature of 61-65ºF to preserve the fruity aspects of the grape and achieve a fresh, aromatic wine. After 
fermentation, the wine passes through the cold stabilization stage, is lightly filtered and bottled.

TASTING NOTES: A delicate hue of soft, salmon-pink sets the stage for this wine’s brilliant charm. Its 
aroma is a captivating medley—fresh cherries, juicy red licorice, and a hint of citrus mingle with whis-
pers of sea breeze and delicate floral notes, creating a balance that feels effortlessly harmonious.  On the 
palate, it’s as inviting as it is refined. Medium-bodied with a juicy, refreshing character, the flavors of ripe 
red fruits are complemented by a smooth, velvety texture that leaves a subtle, creamy finish. This wine is 
more than just elegant—it’s a delightful expression of finesse and vibrant complexity, sure to be remem-
bered with every sip.

ANALYTICAL DATA
ABV: 12.0%
RS: 12.0 g/L


