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Unrepeatable, different and daring.
Strength, depth
and a lot of personality.

TASTING NOTE

Deep cherry colour with violet hues. On the nose, red fruits
such as raspberries, strawberries and cherries stand out. On the
palate, it has a lively and pleasant attack with a long balsamic
finish together with a balanced acidity.

HARVEST 2021

The ‘21 vintage year in the Penedés was characterised by
drought, with only 320 mm of rain. A dry winter and spring and
a summer with hot spells and little temperature difference
between day and night stressed the vines, which produced less

COMPTA OVELLES than expected in the spring. The quality has been excellent,

R d very balanced and without health problems.
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SYRAH CABERNET SAUV. MERLOT

Castellet la Castellet la Penedés

LOCATION Gornal (137m)  Gornal (137 m) Central Co M PTA
OVELLES

TREATMENTS Vineyard management under ecologic
farming parameters.

TYPE OF SOIL Estate is located on calcareous soil The estates
with a clay loam texture. Soils with a are situated
good depth for rooting. on calcareous
soil with aloam
texture.
ELABORATION FERRE i CATASUS

We harvest mechanically and it is done at night to preserve
all the organoleptic characteristics of the grapes In the cellar,
the grapes are introduced into stainless steel tanks for the
maceration-fermentation process at a controlled temperature
of 24-26°C. Finally it will be pressed.
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ALCOHOLIC CONT. 13,30% TOTALACIDITY 5,49/l PH3,55 VOLATILEACIDITY 0,54 g/l RESIDUALSUGARS <0,5g/I TOTAL SULPHUR DIOXIDE 65 mg/| FERRE i CATASUS






