
Lublu rosé 2024
First vintage 2023

Grape variety
50% Syrah, 50% Merlot

ABV 13%

Soil type
High dark clay content.  
The vineyards are located at an altitude of 130–140 metres above 
sea level, in the lower part of the southwestern slope of the 
Senetkh ridge. 

Weather conditions in 2024
Rainfall for the year was 705 mm, half of which fell in the three 
rainy months of January, May, December. 
Duration of the frost-free period – 224 days.
The absolute minimum temperature for the year was -11°С.
The average temperature of the warmest month was +32°C (July to 
August).

Harvest
Each variety was hand harvested. Merlot on 23 August 2024, Syrah 
on 23 August 2024. 

Grape processing
Double sorting in the vineyard and on a vibrating sorting table.

Fermentation and ageing
A short maceration in the press. 
Delicate pressing in a Bucher Vaslin membrane press after 
maceration. 
Fermentation and ageing at a controlled temperature in stainless-
steel vats. 
Fermentation proceeded for 12 days.
Malolactic fermentation was not conducted after alcoholic 
fermentation.
Ageing on lees – 6 months.
To stabilize the wine, it is exposed to cold treatment at 
temperatures of up to 2 ° C with a special Climat unit.
Assemblage is performed after each wine has fully matured 
separately.
Bottled 22/04/2025, 23/04/2025. 

Produced 8,550 bottles.

Tasting notes
A bright, self-sufficient wine. The aroma shimmers with notes of
barberry, grapefruit and wild raspberry. A voluminous and
structured on thje palate with juicy acidity and a long berry finish.

Serve at: 8–10°С.

Serve with: grilled seafood, tuna or veal tartare, duck carpaccio, 
aubergine dishes.
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