
 
 
 
 
 
 
 

 

Fragments rosé 
······················································································ 
Made exclusively from Garnatxa, this wine’s youth is 
evident from its contained energy and refreshing 
cheerful character.    
······················································································ 
Vintage  2019 
Varieties: 100% Garnatxa   
Type of wine: young rosé 
Estate: Can Claramunt 
Type of soil: Stony chalk 
Region: DO Penedès 
Pluviometry: 449 l/m² 
Altitude: 300 m 
Yield: 4000 kg/ha 
Treatment: according to the regulations set by the 
organic and biodynamic agencies. 
Annual production: 4000 bottles. 
Bottling date: 20/02/2020 

······················································································ 
Elaboració 
Harvest: By machine in the first half of September. 
Vinification: Spontaneous fermentation with indigenous 
yeast at controlled temperature. 
······················································································ 
Analytical data 
Alcohol content: 13 % 
Total acidity: 5,2 g/L 
Volatile acidity: 0,26 g/L 
PH: 3,16 
Residual sugar: 0,5g/L 
Total SO2: 38 mg/L 

······················································································ 
Tasting notes 
Appearance: Deep ruby color. 
Nose: Complex, intense aromas of wild berries, such as 
strawberries and raspberries, with very subtle diary 
touches on the finish.   
Palate: Fresh, balanced and long. 
······················································································ 
Food pairing 
Wine with strong personality, ideal with full-bodied fish, 
tuna with onions, appetizers, pasta a la napolitana and 
white meats. Serve between 7 and 10 ºC. 
 
 


