
ROSÉ WINE
70% CABERNET SAUVIGNON
30% SYRAH

ORIGIN

WINEMAKING

TASTING NOTES

IDEAL PAIRING

Fish, seafood, Thai dishes and other Asian cuisine.
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TOTAL ACIDITY

12.96 g/L

RESIDUAL SUGAR

Hechizero combines smoothness, balance and intense 
aromas, offering the full wine experience without the alcohol. 
Fresh, round and harmonious, to enjoy without compromise.

The alcohol is gently removed through a delicate process of 
osmosis and reverse membrane filtration, preserving 
aroma, flavor and body. The result: a sophisticated, 
low-calorie alcohol-free Rosé

Crafted with selected grapes from Chile’s Central Valley, 
influenced by the two mountain ranges. This temperate 
Mediterranean climate, with hot summers and cold winters, 
provides freshness and natural acidity to each harvest, 
ensuring aromatic and age-worthy wines.

Tile-colored, reminiscent of onion skin. Intense aromas 
of red fruits such as strawberries and cherries. On the 
palate, fresh, elegant and with excellent persistence, 
showing a perfect balance between fruit and acidity.


