
Biutiful Cava Brut Nature NV
D.O. Cava
Grapes: 50% Macabeo, 35% 
Parellada, 15% Xarel•lo 

Imported by Grapes of  Spain

Selected by Aurelio Cabestrero®

“The wine is aged for a minimum of twelve 
months sur latte. It offers up a refined bouquet 
of lemon, stony minerality, menthol, dried 
flowers and sea salt. On the palate the wine is 
crisp, full-bodied and focused, with a good core, 
frothy mousse and a long, soil-driven and well 
balanced finish. This is a very good value. 
2026-2035.” 
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