1+1=3 Cava Brut NV

D.O. Cava
Grapes: 40%Xarel*lo,35% oA
Parellada, 25% Macabeo
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METODE TRADICIONAL
T80 ml Pt 11,5%VOL

VIEW FROM
THE CELLAR

“The wine was finished with a dosage was 8.5
%rams after its disgorgement. It offers up a

right and complex bouquet of tart pear,
lemon, wild fennel, salty white soil tones and
a touch of menthol in the upper register. On
the palate the wine is bright, focused and full-
bodied, with a lovely core, excellent soil
undertow, frothy mousse and a long, complex
and very nicely balanced finish. 2026-2035+.”
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1+1=3 Cava Brut NV

D.O. Cava
Grapes: 40%Xarel*lo,35% COVA

Parellada, 25% Macabeo 1 *‘_3
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THE CELLAR

“The wine’s bouquet hops from the glass in a
mix of tart orange, lemon, a touch of menthol,
salty minerality and a topnote of lemongrass.
On the palate the wine is crips, complex and
full-bodied, with a fine core, lovely mineral
undertow and grip, a lovely girdle of acidity,
elegant mousse and a long, well balanced and
%mte classy finish. This 1s a lovely bottle of
ava. 2026-2045+.”
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“The wine was finished with a dosage was 8.5
grams after its disgorgement. It offers up a

right and complex bouquet of tart pear,
lemon, wild fennel, salty thite soil tones and
a touch of menthol in the up%per register. On
the palate the wine is bright, focused and full-
bodied, with a lovely core, excellent soil
undertow, frothy mousse and a long, complex
and very nicely balanced finish. 2026-2035+.”
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1+1=3 Cava Brut NV

D.O. Cava
Grapes: 40%Xarel+10,35% oA
Parellada, 25% Macabeo
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“The wine was finished with a dosage was 8.5
ﬁrarns after its disgorgement. It offers up a

right and complex bouquet of tart pear,
lemon, wild fennel, salty white soil tones and
a touch of menthol in the upper register. On
the palate the wine is bright, focused and full-
bodied, with a lovely core, excellent soil
undertow, frothy mousse and a long, complex
and very nicely balanced finish. 2026-2035+.”
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“The wine was finished with a dosage was 8.5
grams after its disgorgement. It offers up a

right and complex qullllet of tart pear,
lemon, wild fennel, salty white soil tones and
a touch of menthol in the upper register. On
the palate the wine is bright, focused and full-
bodied, with a lovely core, excellent soil
undertow, frothy mousse and a long, complex
and very nicely balanced finish. 2026-2035+.”
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“The wine was finished with a dosage was 8.5
rams after its disgorgement. It offers up a
right and complex ouqllllet of tart pear,

lemon, wild fennel, salty white soil tones and

a touch of menthol in the upper register. On

the palate the wine is bright, focused and full-

bodied, with a lovely core, excellent soil
undertow, frothy mousse and a long, complex
and very nicely balanced finish. 2026-2035+.”
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