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Brand: MONGE





Type: White Sparkling





Vintage: 2007





Region: Ribatejo





Sub-region: Almeirim





Climate: Moderate Mediterranean





Soil: Sandy soils





Grapes:


100 % Castelão 





Alcohol: 12.0% vol.





Vinification & Tasting Notes:





Vinified exclusively from Castelão red variety, the base wine gives origin to a white brut sparkling wine, processed by the classic method. 





Bottled at a young stage in the traditional “Champagnoise” bottle, the wine undergoes on its second fermentation in the bottle, aging in a recuperated cave which offers the ideal conditions of light, temperature and humidity. 





This sparkling wine shows a light and crystalline straw colour, complex aromas of red fruits and dry fruits with spicy notes harmoniously blended with freshness and acidity. 


The bubbles are fine, persistent and result soft and spicy on the palate. It has a crisp, well-balanced, fruit-filled palate and a long, mineral finish. 





Perfect to be served as an aperitif, with white meat dishes, grilled fish and seafood.














Quinta do Casal Branco 2080-362 Almeirim (Portugal) - Tel +351 243 592 412  - Fax +351 243 593 078 wines@casalbranco.com


