
A pale yellow colour is obtained 
from a correct blending of our best 
wines. Fine and persistent bubbles 
we perceive a pleasantly intense 
aromas of rich butter croissant, 

resulting in a cava that is mild and 
well balanced in the mouth.

Pale yellow

Fine & persistent bubbles
Rich butter croissant

Mild & well balanced

VINEYARDS WINEMAKING

A must for sparkling lovers, for which quality
of their bubbles really matter. Fruity, fresh
complex, a granted success to start smartest
party.

Blend 

35% Macabeo, 35% Parellada, 
30% Xarello

Harvest 

By hand in the early morning

Vinification 

Cold Maceration: 
---

Fermentation:
 Two fermentations

Ageing

9 months on its own lees

SILVER Concours Mondial

GRAN CASTILLO ROCIO
BRUT CAVA 
D.O. CAVA - SPAIN

Alc.: 11,5%  |  T. Acidity: 5,81 gr./l.  |  pH: 3,5  |  R. Sugar: 0,6 gr./l.  | V. Acidity: 0,3 gr./l.

Age of Vines 

+30 years old

Yield 

< 20 hl/ha.

Altitude

200 m.

Climate

Mediterranean climate

Vineyards

Grown in poor limestone soils 
in the heart of Catalan Cava 

District


