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Characterlstlcs of the vmeyard 7
Name of vmeyard/estat'é*cha Sumarroca
L4

Soil cord'p limestone, gravel &poor in orgari'i
. Training: gobelet, Royat .

Altitude: 150-200 m Exposure' south, southeast

First vintage of this cava: 2012

Fermentation: in stainless steel at a controlled temperature
Duration of alcoholic ferment: 16-20 days

Fermentation temperature: 16°C
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SUMAROCA ,

Sumarroca is a family-owned winery located in the upper part of the historic Penedés wine region,
near Barcelona and the Mediterranean Sea. We specialize in the production of quality wines and
cavas from our own organic vineyards. As a family winery, we have a strong commltment to
enwronmental preservation and the practice of sustainability. &, ’: SMETA'
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Food Paring: ,,,M P 5
 Fresh oysters or seafood 1ihe clean and saline flavors of 'dysters
or other seafood like clams and mussels pair wonderfully with the
acidity and bubbles of cava.

Varied sushi and sashimi - The dellcacy of sush| and sashlml
especially with fish such as tuna or salmon, complements the fine
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www.sumarroca.com




