
GRAPE VARIETY:  Macabeo 70%, Chardonnay 30%

DENOMINACION DE ORIGEN: Cava

VINEYARD: Finca El Caidero, with another plots. Ageing of 20 years old. Altitude 800 mts.

SOIL: stony - red quartzite

CLIMATE: Continental -mediterranean clime

YIELD: 7000 kg/ha

HARVESTING: Manual harvesting

WINEMAKING: Champenoise method or traditional classic method. Maturation in bottle, Reserva 15

months “sur lattes”.

TASTING NOTES:

It´s brilliant, clean lemon yellow colour and by the elegance of its fine bubbles. The fermentation of

the vase wine is carried out at a low temperature producing a mixture of fruity aromas coupled with

those of ageing. The prolongated ageing period gives the wine a clean and fresh palate whilst

conserving an elegant and satisfying length.

SERVING TEMPERATURE: 6 to 8  °C
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