
 
 

 

 
 

        

 
 

 

 
 
 

 
 

APPELATION AND ORIGIN: Wine Rose from 
Cabernet Sauvignon and Syrah “Carpe 
Diem” from Bulgaria, PGI Thracian 
Lowlands, Mogilovo. Midalidare estate 
grown and bottled. 
VINEYARD: KARALIETS, DABOVETS (Bio 
certified) and SHIPKATA vineyards. 
GRAPE VARIETY: Blend of 60% Cabernet 
Sauvignon from Karaliets & 40% Syrah 
from Dabovets and Shipkata. 
HARVEST: By hand. 
WINEMAKING: 
- Cooling, 
- Double sorting and press, 
- Cold soak, 
- Slow fermentation in stainless steel vats, 
- Maturation on the lees. 
AGEING: Unaged. 
MATURITY: Mature. Keep up to 2 years. 
VOLUME: 750ml
CLOSURE: Cork. 
INTRODUCED: 2010

Carpe Diem Rose Cabernet 
Sauvignon & Syrah 


