PERELADA

Designation of Origin
D.O Cava

Vintage

2020

Ageing

18 months in bottle before disgorging

Varietals
Macabeo, Xarel-lo, Parellada.

Winemaking

Made from wine from the 3 typical varieties. The
Xarel-lo comes from the high areas of Penedés,
the Macabeo variety from the central area, and the
Parellada is grown at an altitude of more than
600m abowve sea lewel.

Ed. Especial
Centenaria

www.pereladachivite.com
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history 99

Jose Antonio Montilla - Winemaker.

Tasting Note

A brut cava from Guarda Superior Reserva with a pale
yellow colour and a good bubble release. The months
of ageing have deweloped its fine aroma, maintaining
light fruity nuances.

Analysis
ABV: 11.5% by Vol.
Contains sulphites.
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