FAMILIA

ESCUDERO TASTING NOTES

CAVA “BENITO ESCUDERQO” BRUT NATURE

Varietals: 100% Viura

Alcohol: 11,5%

The grapes come from the property owned vineyards in the
municipality of Gravalossouthof Monte Yergaat the foothills of the
“Cordillera Ibérica” at an altitude between700-800metersabovesea
level. A remarkablyhigh locatedareawhereyou obtain freshwines
with little alcoholcontentandwith very fine andelegantaromas.

The Viura grapeis harvestedluringthetwo first weeksof October.

The collection of the grapesis done manually, selectingthe grapes,

preventingany deterioratedgrapesfrom reachingthe pressor not
complyingwith the quality requiredto elaborateour cavas.

ELABORATION

The free-runjuice, obtainedafter a mild pressingwill be destined
for the elaborationof our cavas.The first fermentationof the must
takesplacein stainlesssteeltanksat alow temperatur@aroundl14°C.
At thebeginningof spring,whenthewineis cleanedy precipitation,
the secondfermentationis doneinsidethe bottle, remainingthereto
agefor atleast48 months.

TASTING

Greenishyellow color with steelyglare.Fine bubblethatformsa
small string of slow evolution.In the nosefruity aromas(apple).
Pleasantin the mouth with light acidity and a very well-
integratecbubble.Apple aftertaste.

FOOD MATCH

Hot andcold starterspisters,game freshfoie grasandcaviar.Goes
very well with mostdishesprovidedthatthereareno condimentsas
very strongpaprikapowder.
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