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CAVA BRUT ROSE

Cava DO
Penedés, CATALONIA, SPAIN

James Suckling Wine & Spirits

GRAPEVARIETY ;/% TASTING NOTES

Trepat, Garnacha
With a bright pale pink color and fine abundant bubbles, this cava
offers fresh and intense red fruit aromas as well as some exotic notes
VINEYARD like grenade. The palate has a light, fresh and fruity attack, the finish
is elegantand persistent.

Age:35-45
Soil: clay, limestone

Altitude (m): 200-300 ? O q PAIRING

E ANALYTICS Party aperitif, tartare (salmon or beef), seafood, tuna, barbacued

lcohol C y chicken, barbecued pork, barbecued smoked-paprika pork chops.
Alcohol Content: 11%

Residual Sugar: less than12 g/L.

@ VINIFICATION

Mechanic harvest from the most extensive vineyard in the region
of Alt Penedés. Sustainable farming. Made with Trepat and =] LOGISTICS
Garnacha from more than 45 years old vines. Fermentation First ’

Fermented in tank over lees for 6 months. Second fermentation
in bottle, aged on lees for 12 months. No dosage or added sugar.

Shipper12 bottles

WMF Wt.
L: W: H: 4

Pallet: Pallet:
36cm 26,8cm 32,4cm 20,42Kg

50cs 1020Kg
Shipper 6 bottles
L: W: H: Wt: Europallet: Wt. Pallet:
27¢cm 18cm 32,5cm  10,5Kg  115¢s 1200Kg
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