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CASTELL DEL REMEI

GRANS VINS FINS

GOTIM
BRU /2023

Balanced and elegant

Balance defines Gotim Bru. The ﬂa%fhl(}a of the winery, this avant-garde classic is as
oung and informal as it is distinguished and rooted. An expressive and elegant wine

that distills history and recalls the freshness of the continental climate that nurtures

it. The experience of many years has made it the ultimate benchmark of the DO.

Type of wine: Fine, vintage with oak ageing, balanced and elegant.

Varietats: Garnacha, Tempranillo, Syrah and Cabernet Sauvignon.

Origin of the grapes: Vineyards from the counties of La Noeguera, L'Urgell, La
Segarra and the mountains of Les Garrigues, all in Lleida.

Soil type: Clay and silt with intercalations of conglomerate sandstone, limestone
and various amounts of gravel.

Altitude of the vineyards: Between 250 and 700 meters.

Farming: Sustainable (adhered to the Sustainability Program of the DO Costers
del Segre).

Winemaking: No sulphur added during vinification until malolactic fermenta-
tion. Short macerations with low extraction. Alcoholic fermentation in stainless
steel tanks at a controlled temperature between 16 and 24 °C. Periodic
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Ageing: Between 7 and 9 months in 225-litter American and Freanch oak barrels.

Analysis:
Alcohol: 14%vol.
Total acidity: 5 g/L

- BRU
Tasting note: Cherry-red color of medium intensitfr with garnet rims. Dense .
tears. On the still glass, great aromatic power and complexity; notes of red fruit jam 2022 o f
together with lactic hints, toasted notes, and sweet spices. With aeration, mineral . A
aromas appear with pastry notes, stewed fruit, and touches of aromatic herbs such COSTERS DEL SEGRE

DENOMINACIO D’ORIGEN “Ix

as t}(liyme. Sweet and voluptuous entry on the palate. Soft tannins that fill the mouth.
Acidity is present throughout the journey, bringing freshness. Very long and balan-
ced persistence. On the retronasal, hints of dried fruits and wafers.

AGRICULTURA DE RESPECTE
ELLAT A LA PROPIETAT CASTELL DEL REMEI
PENELLES — LLEIDA — SPAIN

Appellation: Costers del Segre DO.

Awards and recognitions:

Guia Pefiin’ 26 2022 vintage 88 points.

Guia Peiin’25 2021 vintage 89 points.

Tasting Panel Magazine 2020 vintage 93 points.

Dr. Owen Bargreen 2018 vintage 90 points.

Guia Pefiin’21 2018 vintage 89 points.

Vinus Media’19 2017 vintage 90 points.

Guia Penin’19 2016 vintage 89 points.

Vinus Media’18 2016 vintage 90 points.

Guia Penin’18 2016 vintage 89 points.

Vinus Media’17 2015 vintage 90 points.

Guia Penin’17 Anyada 2014 90 punts.
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