
SPARKLING ROSÉ

SHANIA 0.0. SPARKLING ROSÉ

TYPE
Dealcoholized sparkling rosé

GRAPE VARIETIES
Tempranillo & Syrah

VINIFICATION
Shania 0.0 is the result of a very careful dealcoholization of the
wine we have crafted with this single goal: to achieve a high quality
sparkling rosé with a perfectly integrated bubble that preserves the
wine’s original character.
Winemaking, dealcoholization, and subsequent carbonation take
place in stainless steel tanks with controlled temperature until
bottling.

TASTING NOTES
Pale pink tone with violet and blue shades, accompan ied by a fine
and constant bubble. With intense aromas of currants and tart
strawberries, it provides a refreshing experience with moderate
acidity and notes of red fruits highlighted by a pleasant carbonic
sensation.

FOOD PAIRINGS
Ideal to accompany fish, seafood, salads, pasta, and, of course, for
dessert and all kinds of celebrations.

WINE STORAGE
Recommended to be stored in dry and cool places at a temperature
around 15 °C. Once opened, it can be kept in the refrigerator for up to
five days.

SERVING TEMPERATURE
To fully enjoy its flavor, it is recommended to consume at a
temperature of around 6 °C.

UPC: 811449030882
CASE SCC: 20811449030886

750 ml

Contains sulfites.

This product is not recommended for certain risk groups such as children, pregnant 
women and people allergic to sulfites. Product suitable for vegans.
Moderate use of this product is recommended
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