DOMINIO DE PUNCTUM

Pablo Claro — Rosé

COUNTRY: Spain USDA — Wine made with organic grapes
REGION: VT Castilla e Alcohol content: 14.1%

SOIL: Clay and limestone, e Brix at harvest: 25.3°

800m altitude above sea ' e pH:3.3

level e Acidity: 5.3

Pablo Claro is the story of a
dream. A dream to make Spanish
wine committed to sustainability
and biodynamic practices.

Tasting notes:

Intense, with aromas of red fruits, such

as red currants, cherries and strawberries,
together with fine notes of rose flowers.
Very well balanced, rich with a fresh acidity.

Background: Grape variety
100% Bobal.
As a Special Selection, the grapes Organic vines planted in 2005.
for this wine are chosen with the
utmost care and attention to
detail. Our winemaking team
combines their fifteen years of
experience and the organic and
biodynamic techniques to

achieve an exceptional result.

Vinification

By winemaker Ruth Fernandez.
Alcoholic fermentation was carried out
under a controlled temperature between
159C and 17°C. Night harvested and
cold macerated before fermenting.
Barrel aged for 6 months in Neutral
French Oak. Clarified with Bentonite.
Physical filtration. Cold stabilization.

In the province of Cuenca near
central Spain, our vineyard is
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