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MASIA PERELADA

EL CAVA MASIA PERELADA CONCENTRA LAS MEJORES
CARACTERISTICAS DEL ESTILQ DE VIDA MEDITERRANEQ; [A
RIQUEZA DE LA GASTRONOMIA, EL CALOR HUMANO DE §US

GENTES ¥ LA BONDAD DE SU CLIMA.
VARIEDADES: MACABEQ, XAREL'LO, PARELLADA.

EL CAVA MASIA PERELADA CONCENTRA LES MILLORS
CARACTERISTIQUES DE L ESTIL DE VIDA MEDITERRANI; LA
RIQUESA DE LA SEVA GASTRONOMIA, LA CALIDESA DE LA
SEVA GENT | LA BONDAT DEL SEU CLIMA
VARIETATS: MACABEU, XAREL LO, PARELLADA.
AMASIA' IS THE TRADITIONAL RUSTIC HOMESTEAD OF THE
CATALAN COUNTRYSIDE, SURROUNDED BY VINES AND
BATHED IN A BRILLIANT LIGHT. THE CAVA MASIA PERELADA
MELTS INTO A BOTTLE THE BEST OF THE MEDITERRANEAN

LIFESTYLE
GRAPE VARIETIES: MACABEQ, XAREL'LO, PARELLADA.
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Cava Masia Perelada
Semi Seco

Semi dry cava

Designation of Origin: Cava, a sparkling wine which is made following the
traditional method, has fully established its identity in markets abroad in the
last thirty years. Native grapes, a warm climate and the growing country all
contribute to its distinctive character. Today Cava is second only to
Champagne in world sales of sparkling wines. Cava's name derives from
the Spanish word for an underground cellar, which became the term for the
production method.

Varietals: Macabeo (45%), Xarel-lo (30%) Parellada (25%).

Winemaking: Temperature controlled fermentation off the skins.
Ageing: The second fermentation takes place in the bottle, following the
traditional method. It stays in the cellar for about twelve months.

Graduation: 11.5% by Vol.
Sugar: 37 gr/l.

Total acidity: 3.8 gr/l. (s.a.).
Volatile acidity: 0.18 gr/l (a.a.).

Type of bottle: Cava, green, 75 cl.
Tasting note: Bright pale yellow colour. Fine floral aromas, with ageing

hints. Sweet and well balanced in the mouth, this is a broad and persistent
wine.
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