
Assembly
Chardonnay (57%), Parellada
(43%)

Region:
Catalunya

Appellation:
Cava

Wine estate:
Albet i Noya

This Cava from Spain's pioneer of the organic viticulture has stayed
for a minimum of 24 months sur lattes. It is quite similar to a good
Champagne.

Vinification
Traditional method (second fermentation in
the bottle).

Storage potential
2 years.

To serve
Serve cool in a flûte.

Trial analysis
Nice effervescence. Light colour. The
aromas are very pure, full of flowers and
white fruits. Rich on the palate. Nice finish.

Description domain

One of Spain's greatest wine success stories. The pioneer of Spanish organic wines is now one of
Catalonia's largest estate. Its range is perfectly balanced, with top cuvées and outstanding
sparkling wines.

Biological

La Buena Vida
The Reference for wines from Spain

Lichtstraat
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2400 Mol
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Clàssic Penedès Brut Reserva 
Albet i Noya - 75 cl.

https://www.labuenavida.be/en/albet-i-noya/classic-penedes-brut-reserva/p53

