
Maria Casanovas Brut Na-
ture Glaç NV
D.O. Cava
Grapes: 40% Pinot Noir, 60% 
Traditional Cava varieties: 
Xarel-lo, Macabeo, Parellada

 

Imported by Grapes of  Spain

Selected by Aurelio Cabestrero®

“Highly perfumed, complex bouquet... 
Nervy citrus flavors give weight to heftier 
melon and nectarine with air.”

90points
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