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PACK 4 BOTTLES
TECHNICAL DATAS

DEUSA DANA. White wine albariño variety. D.O. Rías Baixas.
DEUSA DANA SELECTION. White wine albariño variety ageing in French oak foudre.
PACHA MAMA. Red wine joven roble. D.O. Ribera del Duero.
PACHA MAMA. Red wine crianza. D.O. Ribera del Duero. 



DEUSA DANA
TECHNICAL DATA

TASTING NOTES
Observing phase
Pale yellow with greenish tones, clean and bright.

Olfactory phase
Of high intensity, good quality and harmonic freshness, with citrus and hints of lime, herbaceous 
aromas and white flowers such as orange blossom, white fruit, pears in season and green apples, 
tropical notes of green pineapple and a slight saline aroma that denotes the proximity of the 
vineyards to the sea.

Gustatory phase
Fresh and vibrant entry, it is a very light and discretely flavoured wine that, in its passage through 
the mouth, reminds us of the aromas found in the nose. In this phase, citrus and floral notes 
prevail, with a short and sweet finish that invites us to continue drinking.

Because of its impetuous youth and acidity, it is ideal to accompany a tasty Peruvian- style sea 
bass ceviche, or simply some oysters. Share this exhilarating and joyous experience with your 
friends!

IMPORTANT!
The ideal serving temperature to enjoy its full potential is 10º

Harvest 2019
Hand–picked and selected

Type of wine
Young white

Designation of Origin
Rías Baixas

Variety
100% albariño

Elaboration
Fermentation in stainless steel at 
a controlled temperature of 16º 
for 21 days

Contains sulphites
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WHITE WINE



TATING NOTE
Visual phase
Straw yellow with shades of gold, with medium intensity, clean and bright.

Olfactory phase
Medium-high intensity and good quality, with citrus aromas of grapefruit, and hints of jasmine, 
tropical fruits, pineapple and lychees, white fruit such as pears even peach. It has a mineral edge 
and a light aroma of almond shells, reminding us that this is a wine that has been aged in French 
oak foudre.

Taste phase
Fresh and smooth entry, good quality and extraordinary balance, the taste of fresh fruit in season 
filling the mouth, pineapple, pear and grapefruit. In the retronasal phase the aromas of pineapple 
and grapefruit return, with a lengthy aftertaste, the aroma of grapefruit being very present.

A full-bodied wine, with a long and very balanced aftertaste, the perfect complement to lobster
or a seafood paella. Taste and enjoy the balance!

IMPORTANT!
The ideal serving temperature to enjoy its full potential is 12º.

Harvest 2019
Hand–picked and selected

Type of wine
Young white

Designation of Origin
Rías Baixas

Variety
100% albariño

Elaboration
Fermentation in stainless steel at a
controlled temperature of 12º for 22 days

Ageing
3 months in French oak foudre. 

Contains sulphites

DEUSA DANA SELECTION
TECHNICAL DATA

www.rhozam.com  .  info@rhozam.com  .  +34 696 517 797 

WHITE WINE



TASTING NOTE
Visual phase
Cherry red colour, with violet reflections, medium-high density, clean and bright.

Olfactory phase
High intensity and very good quality, the well integrated wood provides spicy touches of
clove, pepper and vanilla that enhance the intensity of hints of berries such as blackberries,
blueberries, strawberries, raspberries, redcurrants and light floral notes of violets.

Taste phase
Dry and fresh entry, a mid-palate hints of berries such as blueberries, blackberries and
redcurrants, and a perfectly balanced combination of spices and balanced acidity.
In the retronasal phase, balsamic and fruit notes such as strawberry and blackberry
stand out, a persistent and attractive finish reminiscent of red fruit yoghurt.

A very expressive wine rich in nuances, totally recommended to accompany a Mallorcan
arròs brut, or a vegetable barbecue. Give free rein to your creativity!

IMPORTANT!
The ideal serving temperature to enjoy its full potential is 10º.

Harvest 2018
Hand–picked and selected

Type of wine
Young red

Designation of Origin
Ribera del Duero

Varietal composition
95% Tinta del país, 5% Merlot

Ageing
3 months in 100% French oak barrels 
and 3 months in the bottle. 

Contains sulphites

PACHA MAMA JOVEN ROBLE
TECHNICAL DATA
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RED WINE



TASTING NOTE
Visual Phase
Intense cherry red, with ruby-coloured rim, high density, clean and bright.

Olfactory phase
High intensity, with aromas of seasoned red fruit, blackcurrant, blackberry and raspberry, balsa-
mic notes of eucalyptus, hints of slightly toasted wood, tobacco leaves and cocoa.

Tasting phase
Dry and intense entry, it denotes at first the complexity of aging. In the mouth, it is a silky wine, its 
tannins and acidity are elegantly integrated with hints of autumn and red fruits at their perfect point 
of maturity, redcurrants and raspberries. In the retronasal phase, the balsamic and spicy aromas 
return. It has a medium-long, full and elegant aftertaste in which hints of chocolate and red fruits 
prevail.

A wine with structure and weight in the mouth, the perfect pairing for red meats and roasts or per-
fect to accompany a dark chocolate treat. Enjoy the robust elegance of Mother Earth!

IMPORTANT!
The ideal serving temperature to enjoy its full potential is 14º.

Harvest 2016
Hand–picked and selected

Type of wine
Aged red wine

Denominación de  Origen
Ribera del Duero
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Varietal composition
95% Tinta del país, 5% Merlot

Ageing
12 months in oak barrels,
70% French and 30% American
plus 12 months in the bottle.

Contains sulphites

RED WINE

PACHA MAMA CRIANZA
TECHNICAL DATA


