
 TASTING NOTE: It has a bright straw-like colour with

bubbles that rise up uniformly forming a permanent

crown. At the nose it has aromas of ageing, which are

derived from the self degradation of the yeasts, as well as

a hint of honey and nuts and dried fruit. In the mouth it is

fresh, harmonious and well balanced.

WINEMAKING AND AGEING: Second fermentation in

bottle. Ageing on their less 20 months before disgorging.

GASTRONOMY: An ideal accompaniment to any meat

dishes and desserts, especially nuts and dried fruit.

Best served at 4-6ºC.

ALCOHOL CONTENT: 12 % Vol.

ATT: 6 gr./ lt.

SUGAR: 6-8 gr./lt.

PH: 3,2

SO2T: Less than 80 mgr/lt.

CAVA

Vinya escudé

BRUT 


