
TECHNICAL SHEET OF THE WINE

Varieties: Xarel.lo, Macabeu and Perallada  11,5% vol

Winemaking:   Brot is a 20-month-old artisan cava in contact with fine lees.

Tasting notes: Pale yellow in color with an intense aroma, it is an explosion of soft floral sensations 
                        from gardens and landscape, which is identified with the philosophy of our winery.

Food maching: Cheeses, sausages, rice, pasta, desserts.

      CAVA Brot Verd 
          Siurana d’Empordà

          Alkaline, loamy texture and argillaceous 

Xarel.lo, Macabeu, Perallada

2002 

Espalier

TECHNICAL SHEET OF THE VINEYARD

Situation of the vineyard: 

Soil Type:

Varieties:

Year of planting:

Training system: 

Plantation framework: 

Pruning:

Harverst:

2x1

Doble Guyot 

Manual




