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CAVA VINTAGE BRUT NATURE

Macabeo, Xarel-lo, Parellada, Chardonnay
Alcohol: 11,5% vol.

Dosage: 1,5 g/L

TASTING NOTES
Bright pale yellow color.

r} Nutty aromas with hints of almonds and

6’ freshly baked brioche.

It continues to open for some time in the
glass to show pear, peach and citrus.
Round and rich with good balance
and a fruity aftertaste.

PAIRING

It is a lovely aperitif but also pairs well
with light but rich foods: pasta, fish or
chicken in a cream sauce as well as salad

b’/@% with creamy dressing.

JAUME SERRA

VINTAGE Best served at 4-6X

TRADITIONAL METHOPD
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