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TECHNICAL  DATA 

 
Appellation Sparkling wine – Charmat 
Winemaker Alberto Villarraso 
Winery Bodegas Juan Ramón Lozano. 
Vineyards La Mancha based, family-run winery established in 

1853.  1000 hectares of vineyards in two separate 
estates and divided into smaller plots dedicated to 
varietals typical of the area and others ideally suited to 
the land.  The regions abundant sunshine and low 
humidity result in high quality grapes. 

Varietals 80% Airen, 15% Verdejo and 5% Sauvignon blanc. 
Winemaking Las Carlinas is made using the Charmat method (the 

same used to produce Prosecco) whereby both 
fermentations are carried out in pressurized steel tanks.   

Ageing Young wine. 
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WINEMAKER’S   NOTES 
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Alcohol 11% by volume 
Total acidity 5.7 g/l (tartaric) 
Vol acidity     0.26 g/l (acetic) 
PH 3.15 
Resid. sugar 12 g/l 

Colour Pale yellow with consistent bubbles. 
Nose Aromas of apple, peach, grapefruit and Mediterranean 

herbs.  
Palate Exhilarating freshness, pure, clean, fruity sparkling 

wine for easy drinking. 

Commended medal at IWC Tranche 2 2016


