W —— COME AND SEE US:
cI'IVEE Santa Anna 101 D,
30““ 08290 Cerdanyola

Grape varieties
Xarel-lo (38%), Sumoll (12%), Monastrell (40%), Mandé (10%)

Origin

Spain, Catalonia, Penedés, Avinyonet del Penedés

Soil

clayey-calcareous

Vinification
50% destemming, foot treading, 14-day maceration, alcoholic
fermentation with indigenous yeasts in a stainless steel tank.

Ageing

6 months in a stainless steel tank

Characteristics

Rosé, Natural, Still, Fruity and juicy

Properties
Alcohol: 11,59 %, Ph: 3,54, SO2: <10, Residual sugar: <2 g/|

Also appears in:
Price: 10 - 20€

CONTACT US:

Phone (+34) 932 65 10 96
web@cuvee3000.com

VISIT OUR WEBSITE:

https://cuvee3000.com/en

LA SALADA CON
BARBAS Y ALO LOCO -
15L
LA SALADA, Penedés, Pla de Penedés

2022 50110 75 CL
50110 MAGNUM
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