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Grape varieties

100% Sumoll from vineyards over 90 years old

Origin

Spain, Catalonia, Pla de Bages, Sierra de Rubió

Soil

clay-calcareous

Vinification

manual harvest, pre-maceration of 48 hours at 15 ° C, alcoholic
fermentation and cold maceration (maximum 20 ° C)

Ageing

12 months in new French oak barrels, FML in barrels

Characteristics

Red, Organic, Still, Intense and structured

Properties

Alcohol: 14,5 %, Ph: 3,29, SO2: 45, Residual sugar: 1,2 g/l

Also appears in:

Price: 20 - 50€

PUIGGRÒS MESTRE
VILAVELL SUMOLL

BODEGAS PUIGGROS, Pla de Bages, Sierra de
Rubió

2017 19004 75 CL

mailto:web@cuvee3000.com
https://cuvee3000.com/en
https://cuvee3000.com/en/wines/varieties/3
https://cuvee3000.com/en/wines/origin/503@398@448@516@426@534@435@410@399@415@392@506@391@394@535@422@496@402@512@387@431@389@433@465@504@424@523@439@419@403@434@385@382@395@505@384@498@386@436@411@400@544@397@381@414@407@412@423@442@508@396@513@413@418@406@388@404@405@430@417@408@401@420@539@383@537
https://cuvee3000.com/en/wines/origin/448@435@391@394@422@419@403@382@395@384@544@508@418@406@420
https://cuvee3000.com/en/wines/origin/395
https://cuvee3000.com/en/wines/types/t6
https://cuvee3000.com/en/wines/characteristics/p9
https://cuvee3000.com/en/wines/types/s7
https://cuvee3000.com/en/wines/characteristics/s2
https://cuvee3000.com/en/wines/prices/price_20_50
https://cuvee3000.com/en/winery/375
https://cuvee3000.com/en/wine/927/2017-75_cl
https://cuvee3000.com/en/purchase/add/24470

	PUIGGRÒS MESTRE VILAVELL SUMOLL

