
They say Rosé 

WE SAY ROSADO

Taste Rosado & Discover How Rioja Does Rosé. 
Hint: Always Vibrantly.



Spain’s Premier Winemaking Region at a Glance
How do you say ‘Rioja?’ Start by saying Rio + Ha! Now, move your 
emphasis to the “O,” as in ree-OH-ha.

Is Rioja a Wine or a Place? 
Rioja can refer to the region or the wine made in that region. Located 
along the Ebro River in north central Spain, the wine region of Rioja 
is about 210 square miles in size. DOCa Rioja, as the winemaking 
region is officially known, has its own governing body that obliges 
winemakers to abide by set guidelines. The Rioja region is about 
a 1–hour drive southeast from Bilbao, home of the Frank Gehry 
designed Guggenheim Museum, and 1–hour southwest from San 
Sebastian, known to many as the best food city in Europe.

ABOUT RIOJA



BILBAO

MADRID BARCELONA

Did You Know?
•	 Rioja	 was	 the	 first	 wine	 region	 in	 Spain	 to	 receive	 the	 prized	
designation of Denominación de Origen Calificada (DOCa). This 
seal recognizes Rioja for its consistent production of Spain’s finest 
wine and ensures the origin, quality and authenticity of every bottle. 
The DOCa Rioja oversees wine production and has implemented 
some of the most stringent quality controls worldwide.
•	 Rioja	is	the	only	wine	region	in	the	world	that	releases	its	wines	
when they are ready to drink – only when they are ready drink. 
•	 Riojas	are	the	ideal	food	wine	–	cool	growing	conditions	produce	
elegantly fruity, well-balanced and structured wine with moderate 
alcohol. For this reason, Riojas pair well with limitless flavors and 
cuisines.
•	 The	 versatility	 of	 Rioja	 Tempranillo	 enables	 the	 DOCa	 Rioja	 to	
produce a diverse range of styles – young, modern, aged and classic 
– to fit every budget and palate preference. 

For more information visit us at www.riojawine.com.



Rioja Rosados – Diverse and Delicious!
Much like the famous reds of Rioja, the region’s rosados are 
versatile, offering a range of styles. From 100% Tempranillo to 
blends with other indigenous varietals (i.e. Garnacha), Rioja rosados 
offer something for everyone.
 
Tempranillo is the primary grape of Rioja,  where it reaches its 
ultimate expression. Other grapes – Garnacha in particular, are often 
blended with Tempranillo to make a wide range of rosados both in 
style and mouth feel. Full of succulent red berries, Rioja Rosados 
have an elegant texture and well-balanced acidity, making them 
surprisingly versatile in food pairings. Usually unoaked, they carry 
exuberant aromas of cherry and strawberry, with a dry finish. Look 
for the most recent vintage – with very few exceptions, Rosados are 
not meant to be aged.
 
Perfect for quenching your thirst on a hot day (or conjuring summer
on a cold day), we like Rioja Rosados paired with a variety of foods – 
goat and sheep’s milk cheeses, pork, eggs. They are the ideal wine 
for everyday or special occasions.

RIOJA ROSADOS







Spring Orecchiette 

This is a dish that is easy to throw together at the last minute, but 
also can be made ahead of time and served room temperature – it’s 
always a crowd pleaser and great for entertaining. The grassiness 
from the parsley and the saltiness from the sheep’s milk cheese 
make it a fantastic companion to a Rioja Rosado.

Note: If you can’t find orecchiette, you can substitute fusilli, penne, 
rigatoni, etc. The olive oil you use to dress the pasta should be the 
best you can find, it is the element that will bring everything together. 
Serves 6-8 as first course or side dish

Ingredients:
1 lb orecchiette
1 cup walnut halves
¾ cup parsley, roughly chopped
½ lb ricotta salata, shredded (about 1 cup)
½ cup extra virgin olive oil plus two tablespoons
salt, to taste

Instructions
1. Over medium high heat toast walnuts in heavy bottomed skillet, 
tossing occasionally to ensure even browning, about 3 minutes.  
Transfer toasted walnuts to bowl and salt immediately. Set aside. 

2. Cook orecchiette about 11 minutes, or until al dente, in pot of 
well-salted water (salty as the sea!) that has reached a rolling boil.

3. Once cooked, drain pasta immediately. Transfer to bowl and toss 
well with ½ cup olive oil.

4. When ready to serve, garnish pasta with walnuts, ricotta salata and 
parsley. Toss well and finish with remaining two tablespoons olive oil.

RECIPES





Lemon Soup

This is a classic Greek soup that is rich but refreshingly tart. The 
sulpherous undertones in cooked eggs can prove challenging to 
pair with wines, but roses are almost always a good bet — this 
recipe pairs beautifully with a Rioja Rosado. 

Note: the starch content in short grained white rice works best for 
this dish.
Serves 4

Ingredients:
8 cups chicken broth
1 cup white rice
4 eggs, beaten
juice of 2 lemons

Instructions
1. Put chilled chicken broth and rice in pot and bring to boil. Reduce 
heat and simmer,  covered for 20 minutes.

2. Turn off heat and slowly whisk 1 cup of chicken broth into beaten 
eggs. Pour egg and broth mixture back into pot with remaining 
broth and rice. Add in lemon juice.

3. Salt to taste and serve.




