EXTRA DRY

THE SWEETEST MOMENT
Delicious, cheerful and sensual...
Imagine a world turned upside down!

CHARACTER
PRIMER ROSÉ EXTRA DRY is an extraordinary rosé cava made 100% from the
Trepat grape variety which endows it with a bright color, full- bodied aromas
and sensual freshness.
Its sparkle, as well as its balance of softness, sweetness and freshness, is the result
of a slow, controlled fermentation process.

THE SPIRIT OF PRIMER ROSÉ EXTRA DRY
Imagine a world turned upside down. A world where pink is more fashionable
than grey, where the heart rules the head and where sweetness reigns. A world
free from tedious protocol and annoying customs. Visualize this world which you
have conjured up with a glass of PRIMER ROSÉ EXTRA DRY and then make it
your reality.
PRIMER ROSÉ EXTRA DRY has been designed for sweet moments, for savoring
the beginning of a relationship, for exploring life’s feminine side or for adding a
touch of chic to any occasion.

ENJOY
With exotic dishes, Asian cuisine and all kind of desserts.
Ideal as a suggestive a aperitif.
With its fresh, succulent summer berry flavors, it adds the perfect touch to
romantic occasions.
It shines with desserts and is superb with red fruit and chocolate.

SERVE
At 7 ºC - 10ºC (46° F - 50° F) to experience the resonance of its fruity notes.

EXTRA DRY

GRAPE VARIETY
100% Trepat

ORIGIN
The vineyards which produce our PRIMER ROSÉ EXTRA DRY are located
in Conca de Barberà, home par excellence to Trepat grape variety.
The vines grow in soils of predominantly calcareous composition, poor in
organic matter, at an average altitude of 400 meters above sea level.
The vineyards are tended by wine growers who bring all their expertise to
ensure that the vines are cultivated in a sustainable and environmentallyfriendly manner.
The harvesting is carried out by hand and the vines attain yields of
around 10,500 kg/hectare.

TASTING NOTES

PRODUCTION

Appearance: bright, pale pink hue with red glints. An endless string of
fine beads.

The vinification process of the PRIMER ROSÉ EXTRA DRY uses the
bleeding method, where the juice and skins are macerated for 6 - 8
hours in order to extract the cava’s characteristic color and bring out
the grape’s aromas to the full.
The pressing is smooth and never exceeds 0,5 bars (kg). Fermentation takes place at a controlled temperature in medium-sized stainless
steel vats.

On the nose: pronounced red fruit and floral notes, specially strawberry
characteristic of the variety.
On the palate: silky with a subtle sweetness which blends softness and
freshness, with the flavor of red fruit and delicious, exquisite sweet treats.

ANALYTIC DATA
Pressure: 4.5 bar 		

Alcohol: 11.5 (% Vol)

Total acidity (t.a.): 6.1 g/l

Extra Dry: 16 g/l

The second fermentation with selected yeasts is carried out respecting the traditional method.
The expedition liqueur rounds out the bouquet and gives the cava
its characteristic sweetness.

AGEING
From 12 to 15 months on the lees, in the depths of our underground
cellars.

CERTIFICATION
IFS, BRC and ISO22000 with the maximum level of compliance.

