Cava BUCHE
Brut

ALMENDRALEJO - EXTREMADURA
SPAIN

Cava Brut elaborado con uvas de |a variedad Macabeo
95% y Parellada 5%.

Color amarillo paja con tonos verdosos.

Burbuja fina y persistente.

Aromas de flores blancas y fruta fresca (manzana, pifa)
con un toque de panaderia y frutos secos.

En boca es fresco, equilibrado y ligeramente goloso.

Crianza de 12 meses en botella sobre sus lias.
Az(cares residuales: 11 g/I.

Graduacion: 11,5% vol.

Capacidad: 750 ml.

Cajas: 6 Botellas

Palet: 64 Cajas

This Cava Brut is elaborated with Macabeo 95% and
Parellada 5% grapes.

Pale straw yellow colour with greenish hints.

The bubbles released ara happy and lively.

Fruity and floral aromas, green apple, pineapple and
jasmine with fermentation notes of pastry and nuts.

Harmonius, light and elegant with a fresh fruity
character.
Well balanced between sugar and acidity.

Aged 12 months on its lees.
Residual sugar: 11 g/.

Alc.: 11,5% vol.

Capacity: 750 ml.

Case: 6 Bottles

Palet: 64 Cases
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