Castello

Since ancient times, the hills of Caneva have produced fine wines that, even at the
beginning of the last century, collected awards in wine competitions. A small and cosy valley, protected from
the cold northern winds of the Cansiglio plateau. Limestone rock that rises from the ground, thin soil and
little earth. Potentially difficult conditions. Definitely suitable terms for quality oenology. Here is where
Giallo di Roccia, a sparkling wine produced by the classic method, comes from. The starting grapes, Chardonnay,
Pinot Blanc and Pinot Noir, the soil, thin and rocky, the particular microclimate of the valley, the focus on
winemaking and, finally, the time, have generated the Giallo di Roccia.

GIALLO DI ROCCIA
BRUT

TYPE OF WINE
GRAPE
DENOMINATION
ALCOHOL CONTENT
SUGAR RESIDUE
VINEYARD LOCATION
VINEYARD SIZE
VINEYARD TYPE
VINEYARD DENSITY
YIELD PER HECTARE

White.

Classic Method

Chardonnay, Pinot Blanc, Pinot Noir.
Spumante Brut Metodo Classico.
12,5%.
Brut 5 g/l.
Caneva (PN) loc. Terra Rossa - Castello vineyard,
altitude 160 m above sea level.
1 hectare.
Guyot.
5,200 vines per hectare.
5 Tons.

TERRAIN

Clayey and rocky, placed on a karst
sinkhole, rich in mineral salts.

CLIMATE

temperate with slight cold winters and mild summers
with good temperature range between day and night.

HARVEST
VINIFICATION

SPARKLING PROCESS
COLOUR
AROMATIC SENSATIONS
PALATE
SERVE WITH
SERVING TEMPERATURE

Manual upon reaching the correct
maturation of the grapes.
Use of modern stainless steel vats. Soft pressing with
pneumatic press and subsequent floatation for a fast
clarification of the must. Fermentation at controlled
temperature with selected yeasts. Ageing and resting on
yeasts for 7 months.
Second fermentation in bottle for 60 months.
Straw yellow with fine and persistent perlage.
Pleasantly fruity bouquet, round, balanced
and ample, with fragrant notes of yeasts and exotic fruit.
Fresh and creamy with a full-bodied and satisfying sip.
For any food but is particularly enhanced when
it accompanies fish and/or vegetable dishes, even complex ones.
6-8°C
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Castello Vineyards
and Terra Rossa Winery:

Via Dietro Castello 7
loc. Terra Rossa
33070 Caneva PN

Bosco Bando Vineyards:

Strada Bosco Bando 15
loc. Le Favole
33050 Carlino UD

