HOMENATGE

fAYSs s i s D E L G A RRATF

2024 2047

S MICHAEL W.
SALVERDA
WINES

HOMENATGE ROSAT

SUMOLL (ecological)

Release date | October 2025 (500 bottles)
Vineyards | Massis del Garraf, Penedés
Grapes | Sumoll (ecological)

Soils | Predominantly limestone with clay.
Vinification | Hand-picked whole bunches,
short maceration (3 hours). Spontaneous

fermentation in stainless steel.

Ageing | Stainless steel aging. Minimal
amount of sulfur added before bottling.

Analysis

Alcohol | 1%
Residual Sugar | 2.6 9g/L
pPH | 3.07
Total Acidity | 6.62 g/L

Notes | Red cherries, raspberry, white pepper,
clove with crushed stone, herbs. Juicy acidity,
precise structure. Vibrant mid-palate finishing
with berry skin, spice and salty persistence.

Pairing | Charcuterie, salads, grilled fish,
white pizza, fresh cheeses.
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