1+1=3 Cava Brut NV

D.O. Cava

Grapes: 45% Xarel-lo, oA
30% Parellada and 25% 1 *1.3
Macabeo -

+ METODE TRADICIONAL
750ml pdcofsun 11,5%VOL.

VIEW FROM
THE CELLAR

“The bouquet jumps from the glass in a complex
and vibrant mélange of lemon, pear, ocean breeze,
salty soil tones, dried flowers and a gentle topnote
of menthol. On the palate the wine is deep, bright,
focused and rock solid at the core, with lovely nascent
complexity, zesty acids, frothy mousse and excellent
length and grip on the beautifully-balanced and
youthful finish ... Fine, fine Cava.”

Imported by Grapes of Spain
Selected by Aurelio Cabestrero®  © 2019
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