VINS EL CEP

VINYES DEL 1448

clot it
del roure

VARIETIES
100% Xarel-lo

ANALYTICAL DATA

ALCOHOL LEVEL: 13% vol.
ACIDITY: 5.3 g/l tartaric

acid pH: 3,17
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TERROIR WINES AND CAVAS
ORGANIC & BIODYNAMIC WINEMAKING

4 WINEMAKERS FAMILIES
Can Castany - Can Miquel de les Planes
Can Prats - Can Simon

CLOT DEL ROURE

XAREL- LO de TERRER 2020
D.O. PENEDES, COSTERS DE L’ANOIA

CLOT DEL ROURE, Estate wine made from old vine following the principles of
biodynamic farming. 77 years old vine with deep roots and the calcareous
composition of the soil provide the maximum expression of Xarel-lo. Elegant
and rich nuances wine.

VITICULTURE

This Xarel.lo comes from the vineyard Clot del Roure, which is located in the
Espiells area, there are the best vineyards of Xarel.lo. A 3 hectare plot cultivated
following the principles of biodynamic farming.

Planted in: 1943.
Nr. of vines per hectare: 3,500.
Training system: Goblet

Calcareous soil, sandy texture. South-East facing.

2020 HARVEST

Adverse weather conditions with abundant rainfall in the spring and extreme
humidity marked the harvest due to the presence of mildew. Despite the
application of organic treatments, it was not possible to save the entire harvest. In
the end, the vines that resisted mildew represented 25% of the normal production.
This meant that the surviving clusters were treated with great care in order to
obtain high quality wines. The rise in temperatures at the end of July pushed the
harvest forward and we started on August 4 with the Pinot Noir, and finished on
September 30 with the Cabernet Sauvignon.

VINIFICATION

Harvested by hand and placed in 20 kg boxes. Rapid entry into cellar by gravity.
Pressed at low pressure with 50% extraction of free run juice, skin maceration
8h. Fermented in barrels of French oak and chestnut (600 LT.) for 6 months.

TASTING NOTES

A very unique nose that shows its varietal character with floral and citrus notes,
white fruits (apple and grapefruit), also memories of fennel and aniseed that
increase its complexity. Intensity of aromas marked by minerality, a little bit
saline. Expressive, fresh and silky mouth with a long and elegant finish.

CAN LLOPART DE LES ALZINES,
Espiells, Sant Sadurni d’Anoia,
Costers de I'Anoia, Alt Penedés, Barcelona.
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