Vi Novell 2023 — Celler Masroig



Vi Novell

An honest, fresh and fruity wine
which presents an intense and
brilliant ruby colour. Fruity aromas -
mainly cherry and strawberry - are
complemented with lactic notes. On
the palate shows softness and
freshness with some candy
references from the fruits. Velvety,
with long after tasting.

Vinovell : a toast for life, joy Product sheet:
and irreverence

Vintage: 2023
In the small village of El Masroig, on the Region: DO Montsant (Catalonia, Spain)
red clay of the Montsant, every year a Grape Variety: Red Grenache & Carignan
new wine is born that talks about its
history and its people. Each drink wil
find fruit, freshness and life.

Harvest: Selected grapes from our own
vineyards.

Elaboration: 100% Carbonic maceration. This
winemaking technique keeps the grapes whole
and uncrushed whilst they ferment at high
temperatures (30C°) in the absence of oxygen.

Alcohol content.: 14,5% vol.

Total SO, : 69 mg/L

Total acidity 4,70 g/L (tartaric acid)
Volatile acidity: 0,20 g/L (acetic acid)
Residual sugar: 0,10 g/L

pH: 3,70

Type of bottle: Bordeaux
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