CAROSOL SPARKLING

White Brut, White Semi Sec & Rosé Brut

A collection of lovely fruity sparkling wines. Refreshing,
bright and clean with aromas that reminisce fresh flowers.

Brut, Semi Sec & Rosé

On the palate it shows a lovely bubbly texture with the right

amount of acidity and sweetness resulting in a very fresh
wine.

Nice and pleasant with a silky, balanced, elegant finish.
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ORIGEN:

Type: White and rosé sparkling wine
Climate: Extreme continental with long hot summer

Altitude: 600-800 m

WINE:

Grape variety: 100% Airén / 100% Tempranillo rosé

Vines: 15-20 years old
Alcohol: 10% vol.

SERVING:

Serving temperature: 5-8 C°

Pairing: Fish, seafood, soft cheese, pasta and desserts

PARAMETERS:

White Brut:

Total sugars: 9 gr/I

Tot. acidity in tartaric acid: 5,5 gr/l
Volatile acidity: 0,15 - 0,50 gr/I
Total SO2: < 180 mgr/I

Carbonic pressure: Min. 3 bar

White Semi Sec:

Total sugars: 23 gr/I

Tot. acidity in tartaric acid: 5,5 gr/|
Volatile acidity: 0,20 - 0,45 gr/I
Total SO2: 160 mgr/I

Carbonic pressure: Min. 3 bar

Rosé Brut:

Total sugars: 9 gr/l

Tot. acidity in tartaric acid: 5,5 gr/l
Volatile acidity: 0.15 - 0.50 gr/I
Total SO2: <180 mgr/I

Carbonic pressure: Min. 3 bar

Y 3!
lIllll, CODES:
PRODUQ White Brut: Rosé Brut:
& PRODUCED | EAN Bottle: 8436549700132 EAN Bottle: 8436549700453
v \g‘ ;}; PRODUCED IN SPAIN EAN Case: 8436549700156 EAN Case: 843654970 0460
2 N - ; : .
% ¥ {-j White Sen.n Sec: HS Codes:
C A R i : } ; EAN Case: 8436549700149
C AR( ( AROSOL &= LOGISTICS:

SPARKL

SPARKLIN

SPARKLING WINE

©YBRUT

Units on pallet (EURO120x80x170m): 600
Cases: 100 cases of 6 bottles on 5 layers

Bottle: 765 ¢l. /297 mm / 1,2 kgs
Gross weight pallet: 875 kgs




