
RESERVA BRUT NATURE SPARKLING WINE

DO Cava

Xarel·lo, macabeo and parellada

24 months of ageing

75 cl

HUNDRED-YEAR TRADITION
Reserva Brut Nature is the faithful reflection of a century-long tra-
dition. A sparkling wine with a history of more than 100 years that 
delights us with its complexity, distinction and elegance. An ex-
traordinary welcome to its long ageing and incredible range of 
aromas.

        

Light | Mature

Body: •••••••  
Sweetness: •••••• 
Tannins: ••••••  
Acidity:  •••••••••  
Alcohol:  •••••••
Alc.: 11,5 % vol.

Serving:  6 - 8 ºC

Consume: before 2025

Pairing: chilled salmon with wasabi mayo, 
lemon juice and lemon zest

Pale yellow in colour with straw-hued reflections. On the nose, ripe 
white fruit (pear and peach), citrus notes (lemon peel) and a per-
fumed anise (fennel) background stand out. Reminiscent of ageing 
(toast and brioche), acacia flower and black pepper. On the palate, it 
is dry and lively, with fine, creamy bubbles. Notes of white fruit and 
baking. Long, persistent finish.

Similar wines from our winery: 
Brut Nature and Vintage.

Reserva Brut Nature    0324

Reserva brut nature 2020

Reserva brut nature cava 
with 24 months of aging


