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YOUNG ROSE WINE D.O. YECLA

CASTANO

THE ART OF MONASTRELL

TASTING DESCRIPTION

Of a clean and shiny appearance, it has pale salmon-pink
colour. On the nose, 1t"s presented by stone-fruits aromas
such as a peach and apricot complemented by red-fruit hints
(cherry). On the palate, 1t “s fresh, soft and enveloping.

SOIL :

SOIL Sandy surface with clay and stony
components depending on the
vineyard.

ORIGIN Low Lands & High Lands

ALTITUDE 550 m & 750 m
: o CLIMATE Continental climate, influenced by
CASTANO the proximity to the Mediterranean

VINEYARD
VARIETIES 100% Monastrell
AVERAGE AGE
+
OF VINEYARD 10 years old
TRAINING Bush & trellis vines
YIELDING 6.000 -7.000 kg/ ha
ELABORATION
FERMENTATION &  Night harvest
MACERATION Fermentation 15 days
FERMENTING 0
TEMPERATURE 15°C
BARREL-AGEING No
PPN TURE ANALYSIS Technical Dats
mf Serve 8 -10°C
ALCOHOLON LABEL  12% TOTAL ACIDITY INTARTARIC ~ 4.85 g/l
PAIRING
—« Pair with rice and pasta
= dishes with savoury sauces. RESIDUAL SUGAR 1.62g/l | PH 375 | TOTALSO2 54 mg/l
Also salads and assorted
tapas.
view v L B

DENOMINACION DE ORIGEN
PROTEGIDA ES-ECO0-024-MU
AGRICULTURA UE

VEGAN T4

CAERM

www.bodegascastano.com



