
ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Castelmare Prosecco Organico
Winery: Mare Magnum Srl

rated 14.05.2022
Total points 83 AWARD: SILVER
Category Prosecco
Vintage 2021
Primary grape  / grape varieties Glera
Quality DOP / DOC
Country - region Italien - Venetien
Alcohol in vol.% 11,50
Residual sugar in g/l 12,00
Acid in g/l 3,00
Sulphur free/total in mg/l 30,00
Aged in Steel barrel

analysis - intensity assessment ranking - quality assessment
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Clarity
colorless-green-yellow-brown
Color intensity
herbal
gruen-grasig
earthy
Gras
nasse Rinde
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential
2022
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Winery: Mare Magnum Srl

rated 14.05.2022
Description

Food-Pairing

Fresh and fruity, with typical notes of pear, green apple and citrus.
Produced according to the Charmat method in which the wine gets its bubbles through the fermentation of sugar
and cultured yeasts in temperature-controlled large stainless steel tanks. The wine is then stored for 12 months
before bottled.
 

Best served as an aperitif or with seafood, light fish dishes and salads.
 


