Refreshing and bold cava
A MUST for sparkling wine lovers. Fruity, fresh and
complex, with perfect lingering bubbles, this cava is a
granted success to start the most exclusive parties!

CONSUMER
SEGMENT

BRAND
PROFILE

DESIGN

WINE STYLE

Sparkling wine lovers
On premise an wine shops

Modern and vibrant interpretation
of traditional cava
Very appealing to prosecco drinkers

Elegant and refined design
Respecting traditional codes

Fresh, floral and complex
Fine and persistent bubbles

GRAN CASTILLO ROCIO
Brut Rosé
DO Cava

A MUST for sparkling wine lovers. Fruity, fresh
and complex, with perfect lingering bubbles.
This cava is a granted success to start the most
exclusive parties!

Light salmon pink

VINEYARDS

WINEMAKING

Age of Vines

Blend

+30 years old

40% Pinot Noir
30% Garnacha
30% Monastrell

Yield

< 20 hl/ha.

Fine and persistent bubbles
Red berries & citrus
Mandarins & blood orange
Rich butter croissant

Harvest

Altitude

200 m.

By hand in the early
morning

Climate

Winemaking

Mediterranean

Cold Maceration

Vineyard

Fermentation

Grown in poor limestone soils in
the heart of Catalan Cava District

Two fermentations

Mild & well balanced

---

Ageing

9 months on its own lees

Its light salmon pink colour is
the result of a short contact
with the grapes’ skins prior to
primary fermentation. Fine and
persistent bubbles. Pleasantly

Alcohol:
T. Acidity:
pH:
R. Sugar:
V. Acidity:

12 %
6.3 gr./l.
2.89
10 gr./l.
0.23 gr./l.

90 Pts nv

Wine&Spitits Magazine

intense aromas of red berries,
exotic citrus fruit reminiscent of
mandarins and blood orange,
rich butter croissant, resulting
in a cava that is mild and well
balanced in the mouth.

GRAN CASTILLO ROCIO
Brut

DO Cava

A MUST for sparkling wine lovers. Fruity, fresh
and complex, with perfect lingering bubbles.
This cava is a granted success to start the most
exclusive parties!

Pale yellow

VINEYARDS

WINEMAKING

Age of Vines

Blend

+30 years old

35% Macabeo
35% Parellada
30% Xarello

Yield

< 20 hl/ha.

Harvest

Altitude

By hand in the early
morning

200 m.
Climate

Winemaking

Mediterranean

Cold Maceration

Vineyard

Fermentation

Grown in poor limestone soils in
the heart of Catalan Cava District

Two fermentations

Fine & persistent bubbles
Rich butter croissant

Mild & well balanced

---

Ageing

9 months on its own lees

Its pale yellow colour is
the result of the perfect
blending of our best
wines. Fine and persistent
bubbles we perceive a
pleasantly intense aromas

Alcohol:
T. Acidity:

11.5 %
5.24 gr./l.

pH:

3.11

R. Sugar:

7.8 gr./l.

V. Acidity:

0.26 gr./l.

88 Pts Best Buy

nv

Wine&Spitits Magazine

of rich butter croissant,
resulting in a cava that is
mild and well balanced in
the mouth.

