
FOLLOW THE SHEPHERD
Andrés Alonso takes you on a journey of discovery through Spain. With the largest number 
of vineyards in the world, the country boasts a wealth of both well-known and lesser-known 
grape varieties and wine regions. Together with Andrés Alonso, a shepherd from the Sierra 
de la Culebra (Aliste, Zamora) and a friend of the family, we’ll take you to the various hidden 
gems of the Spanish countryside. After all, the shepherds are the privileged guardians and 
observers of this beautiful landscape. Andrés Alonso has been our greatest inspiration for 
this adventure.

CIGALES: EXTREME CLIMATE, CRISP WINES
The small region of Cigales, situated 10 km north of Valladolid, 
covers an area of 2,300 hectares, spread across both banks of 
the River Pisuerga. The vineyards lie at an average altitude of 
750 metres and are spread across 13 villages in the area. The 
extreme continental climate makes it possible to produce very 
fresh wines with wonderful acidity.

TECHNICAL INFORMATION

	 Rosé wine

	 2025

	 Cigales DO, Spanje

	 90 % Tempranillo, 5 % Albillo, 5 % Verdejo 

	 13% 

	 Pale garnet pink; red and black fruit, rose and 
	 raspberry; fresh
	
	 Pasta, rice, mild cheeses, white meat, salads

	 Available at Colruyt

ROSADO

Harvest time: Mid of September
Classification: Cigales DO
Grapes Varieties: 90% Tempranillo – 5% Albillo – 5%
Verdejo
Vinification: After a short coldmaceration at 6ºC, direct
incubation and fermentation for 15 days at no more than 28º
to preserve all the fresh fruit of the Tempranillo.

The small region of Cigales, located 10km north of
Valladolid, covers an area of 2,300Ha, spread over both
banks of the river Pisuerga. The vineyards are located at an
average altitude of 750 meters and are spread over 13
villages in the area. Its extreme continental climate allows to
produce very fresh wine with a magnificent acidity.

TASTING NOTES
Pale garnet pink colour. Delicate red and black fruit, floral
aromas of rose and raspberry. Juicy and tasty dry rosé with a
refreshing acidity.

Paring suggestion: Pasta, rice, light cheeses, white meat,
salads.
Serve preferably at a temperature of 6-8ºC

Andres Alonso is a shepherd and a close friend. He is a very down-to-earth and inspiring person
shaped by the Spanish landscape for so many years. A born natural and true Iberian to whom we
dedicate this project. With pride we offer you an insight to the hidden treasures from Spain.
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