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Tipo: Brut Reserva.

Variedad de uvas: Macabeo, Xarel'lo y Parellada de la zona
del Penedes.

Elaboracion: Segunda fermentacion en botella. Crianza
minima de 24 meses.

Aspecto: Amarillo pajizo palido con reflejos verdosos.
Burbuja fina y persistente de evolucion lenta, con buena
formacion de rosarios.

Aroma: Limpio y muy afrutado, con recuerdos de manzana,
notas de caramelo y un fondo de hierbas frescas y toques
balsamicos mentolados.

Impresion final: Elegante y equilibrado, frutal y fresco, con
notas de manzana madura y alniibares. Carbonico muy bien
integrado, con excelente equilibrio azucar-acidez. Posgusto
largo y delicado.

Recomendaciones: A todas horas. Ideal para aperitivos,
pescados, cremas de mariscos, carnes blancas, quesos de
cabra y postres.

Servir entre 6y 7° C.

Fecha de degirelle: Garantiza que el cava este siempre en
optimas condiciones en el mercado.

Type: Brut Reserva.

Varietal: Macabeo, Xarel'lo and Parellada, from the
Penedes area.

Making: Second fermentation in the bottle.

Minimum aging 24 montbhs.

Appearance: Pale straw-like yellow with ample greenish
sparkles. Slow evolving fine and persistent bubbles with a
good formation of rosaries.

Palate: Clean and very fruity, reminiscent of apple with
caramel notes and a base of fresh berbs and a hint of
soothing mint.

Final impression: Fine and elegant, fruity and fresh.
Pleasant and redolent of ripe apple and syrup. Very good
carbonate integration with an excellent balance between
sugar and acidity. Long and subtle afieriaste.
Combinations: Ideal as appetizer and any time of the day.
It combines perfectly with fish with creamy sauces, seafood
cream soups, white meat, goat’s cheese and desser1s.
Recommendation: Serve at 6-7° C.

Date of degorgement: It guarantees that the cava is
always in optimum condition on the markel.

CARACTERISTICAS ANALITICAS
Graduacion alcoholica: 115 % vol.
Acidez Total (Tartarico): 5,7 gr./L
Azircares: 4,0 gr/L

Extracto Seco: 20,0 gr/L

ANALYTICAL PROFILE

Alcohol content: 11'5 % vol.
Total acidity (tartaric): 5,7 gr/L
Residual Sugar: 4,0 gL

Dry extract: 20,0 gr/L
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