Castellblanch
Carat Seco Mini (Cava)

The Producer

Castellblanch is one of the oldest wineries producing
Cava in Sant Sadurni d’Anoia, in Penedés. Founded as
a small family business by the Parera family in 1908,
they have known how to place themselves in the market
and adapt themselves to its constant changes.
Castellblanch Cava is slowly matured in underground
cellars at a constant temperature of 13°C. They have
even developed their own strain of yeast to obtain cavas
with a unique character. Castellblanch offer a wide
range of Cava styles — appropriate to every palate.

General Information

Type of wine: White sparkling wine
Alcohol Content: 11.5%
Grape Variety: 40% Xarel.lo, 30% Macabeo, 30%

Parellada
Ageing: 12 to 18 months %ﬂs‘(tﬁ{lgﬁmch
Residual sugar: 21 g/l SECO

Origin: Spain— DO Cava

Tasting Notes

Complex white fruit aromas balanced by soft baking bread notes from ageing on the lees. On
the palate the flavours are of lightly sweet, ripe citrus fruits. This is balanced and refreshing
making for easy drinking.
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