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ALTA ALELLA BRUANT
Cava de Guarda Superior Reserva.
Brut Nature

AVINYO SELECCIO LA TICOTA 2012
Cava de Guarda Superior
Gran Reserva. Brut Nature

JUVE & CAMPS LA CAPELLA
Cava de Guarda Superior de
Paraje Calificado. Brut Nature

NEW REGULATIONS

MAP OF SPAIN

Pedro Ballesteros Torres MW has studied
around the world, including at the renowned
wine regions of Jerez, Burgundy, Napa Valley
and Bordeaux. He holds an Agronomical
Engineer degree and a Master in viticulture
and oenology among his qualifications and is
amongst others working as columnist at several
(wine) magazines in Spain, Belgium, the UK
and Italy. Pedro Ballesteros Torres has the
chair in major International Wine Competitions,
including Decanter’s WWA, Vinitaly’s 5Stars,
Concours Mondial de Bruxelles and others.

He is active in the fields of Promotion and Edu-
cation, and sits in several Institutional Boards,
e.g. as National Expert at OIV and as Member
of Gran Orden de Caballeros del Vino. He is
commended to the Spanish Order of Agricultu-
ral Merit and acts as Italian Wine Ambassador,
VDP Ambassador and as part of Prud’homme
Jurade St Emilion.

'
Did you know that Spain not only has the largest winegrowing area

in the world, with around one million hectares? Spain is also one of
the most dynamic wine countries in Europe today and the world’s
largest producer of organically grown wines. As diverse as the terroirs
of the more than 80 protected designations of origin (PDO) are the
wines that come from them.
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The origins of Cava lie in the winemaking area of Penedés, especially in the
town of Sant Sadurni d’Anoia and its surroundings, which has earned the title
of Cava capital. However, for historical reasons, Cava can also be made in
certain other towns and regions. There are four main areas of the D.O.
(Designation of Origin) Cava to highlight.

Zones, sub-zones and new categories for Cava

2021 is full of new challenges, important steps to continue evolving D.O.
Cava's strategy of value and excellence. This will be a key year, with the
activation of the ambitious segmentation and zoning project.

The new regulations, approved by the Regulatory Council plenary on 2020,
pending final approval by the Ministry of Agriculture, Fishing and Food, aim to
enhance the value of Cava’s origin and territory, as well as offering consumers
maximum quality guarantees, thereby demonstrating anew the assurance of
superiority and excellence pledged by D.O. Cava.

S ke LY

L o This way, the provenance of the product can be precisely pinpointed, thereby

']
] L j 18 ; - enriching the experience of each glass of Cava: you can taste the notes added
' i by the soil and the richness of the local microclimate where the wine was made.

The D.O. Cava has a continuous commitment to quality and differentiation:
henceforth Cava de Guarda Superior must comply with even more demanding
regulations. They must be of 100 % organic origin, and from vineyards over 10
years old; and those in the Reserva category, with a minimum of 18 months
aging in the bottle. Furthermore, a distinctive new seal of ,integral producer”
identifies, and gives added value to, those wineries that carry out the entire
winemaking process on the the same estate.

For more information please visit: www.cava.wine/en/

Contact: consejo@cava.wine D’O’ C 1\\, 1\
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ALTA ALELLA BRUANT

(ava de Guarda Superior Reserva

2017

Brut Nature

First spontaneous fermentation at
low temperature and second
fermentation in bottle using the
traditional method (natural sugar
of the must).

Pansa Blanca (Xarel-lo)
Between 15 and 24 months

12 % vol

€€€€ (Average price 23 €)

Vinaturel
Christian Pesch

cpesch@vinaturel.de
Tel +49 8151 9084-40

Alta Alella
(www.altaalella.wine)
Laura Bret
laura@altaalella.wine
Tel + 34 628 624 182

AVINYO

AVINYO SELECCIO LATICOTA 2012

(ava de Guarda Superior Gran Reserva

2012

Brut Nature

First fermentation in stainless steel
tanks at a controlled temperature
between 14 and 16°. Bottled in
conjunction with selected yeasts
following the traditional method and
sugar for second fermentation in the
bottle.

Xarel-lo
About 96 months

12 % vol

€€€€ (Average price 20 €)

Actively looking for an importer in
Germany.

Avinyo
(www.avinyo.com)
Xavier Esteve

export@avinyo.com
Tel + 34 938 970 055
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JUVE & CAMPS LA CAPELLA

(ava de Guarda Superior de Paraje (alificado

2010 o

Brut Nature
A very limited production Cava from
La Capella single estate, 7 Ha of N E W

REGULATIONS

old vines located in the highest part
of Espiells (200m above sea level).
A unique vineyard, with stark land-
scape and a shallow soil bed.

Xarel-lo
About 108 months Cava de Guarda and Cava de Guarda Superior
12 % vol Integral Producer’s Stamp

Territories of origin
€€€€ (Average price 108 €)
Quality stamps
Smart-Wines GmbH
Brlickenstrasse 21
D-50667 Koin
www.smart-wines.de

Juvé & Camps A WORLD RICH IN NUANCES, COMPLEXITIES, ORIGINS, TERROIRS, AND VARIETIES.
(www.juveycamps.com) SUPERB SUSTAINABLY-PRODUCED BOTTLE-AGED SPARKLING WINES

Victor Bernabé

victor.bernabe@juveycamps.com
Tel + 34 938 911 000
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CAVA TERMINOLOGY RESERVA

DEPENDING ON THE

MINIMUM NUMBER CAVA DE GUARDA SUPERIOR
OF MONTHS OF

The youngest Cava: fruity, aromatic, aged in i i i iods, rich i : i i i i i
BOTTLE-AGING young Y, g Cavas with obligatory aging periods, rich in nuances, aged in the bottle for at least 18 months and with strict quality requirements

the bottle for at least 9 months
X g & & &

Long aging Minimum age Sustainability =~ Limited production  Vintage
QUALITY Exclusive production of Reserva  Vineyard be at least 100% organic Maximum10,000 kilos of Reference to
REQUIREMENTS and Gran Reserva Cavas 10 years old vineyard grapes per hectare year of harvest

o- e
80 Traceablllty Guarantee from grape harvest to bottling

Guarda and Guarda Superior Distinctive new stamp

THE IMPORTANCE OF TIME \ oRMATION 100% INTEGRAL
de Guarda PRODUCER

age
correctly and improve in the bottle, following

the traditional method CURRENT

Obligatory Optional

Mention of CAVA Region of origin (zone and sub-zone)

Commercial brand Integral Producer’s Stamp 100% produced on its own estate.

Aging: Reserva, Gran Reserva, etc. Depending on aging, either Cava de
Guarda or Cava de Guarda Superior

Sugar content: Brut, Brut Nature, etc.
Nominal volume: cl

Alcoholic strength: % vol.

Producer

Municipality and country of production
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® Pamplona

L)

‘ A Lleida
Zaragoza °
VALLE DEL EBRO » o SERRA DE MAR
Barcelona
< VALLS D'ANOIA - FOIX
ALTO EBRO Tarragona
VALLE DEL CIERZO ¢ CONCA DEL GAIA

SERRA DE PRADES

PLA DE PONENT

® Valencia

o Badajoz

v
VINEDOS DE ALMENDRALEJO

D.O. Cava territories

WEALTH OF ORIGINS

Paraje Calificado
Origin of Zone of Sub-zone (Qualified area)
CAVA Origin of Origin* of Origin

CAVA DE GUARDA CAVA DE GUARDA SUPERIOR
CAVA DE GUARDA SUPERIOR *100% of the grapes must come from the sub-zone, and the wine

must be produced by a winery located in the same sub-zone.




Zone

COMTATS DE
BARCELONA

The capital of Cava is where
more than 95% of production
is concentrated, with a

great diversity of unique
Mediterranean-influenced
wines.

The valleys and depressions of the former
County of Barcelona share the territory and
typical characteristics of the Mediterranean
climate. These vineyards enjoy optimum
conditions for good grape ripening and allow
different varieties to be grown at different
altitudes. Since the first Cava was produced
here in 1872, the region has succeeded in
finding numerous forms of expression,
thanks to its considerable diversity. For this
reason, it is divided into five sub-zones with
unique soil and microclimate conditions.

e INFORMATION AND MUNICIPALITIES

vN¢SD%NoM

— Valleys of the rivers Anoia and Foix
aeanen O between the Massis del Garraf and
the Catalan Serralada Prelitoral.

Climate &S Tgmperate Mediterranean
climate, protected from northerly
winds by the Montserrat massif.
Mild winters and not too dry
summers.

atitude X 100-750m

Predom‘ina‘nt ? Xarel-lo (coastline)
REEEIES Macabeo (valley)

Parellada (high areas)

Rolling hills between Montserrat
and the Mediterranean

The valley opens up to the sea, with gentle
hills eroded by the rivers Anoia and Foix.
This area been home to a great diversity of
vineyards for over 2,000 years.

Sant Fost de
ampsentelles

g O Serralada de Marina.

On the coast, 15 km
north of Barcelona.

) Mediterranean climate,
protected from cold winds
by the Serralada de Marina.
Mild temperatures due to the
thermal influence of the sea.

90 m

Pansa Blanca (Xarel-lo)
Chardonnay

A~
&
Red Grenache

Kissed by sand and sea
for more than a century

Sandy and permeable with intense drainage,
the granite soil (sauld) of these mountains overlooking
the sea provides high levels of acidity for the Pansa Blanca
(Xarel-lo) grape, ideal for Cavas with longer aging.



Zone

COMTATS DE
BARCELONA

The capital of Cava is where
more than 95% of production
is concentrated, with a

great diversity of unique
Mediterranean-influenced
wines.

The valleys and depressions of the former
County of Barcelona share the territory and
typical characteristics of the Mediterranean
climate. These vineyards enjoy optimum
conditions for good grape ripening and allow
different varieties to be grown at different
altitudes. Since the first Cava was produced
here in 1872, the region has succeeded in
finding numerous forms of expression,
thanks to its considerable diversity. For this
reason, it is divided into five sub-zones with
unique soil and microclimate conditions.

e INFORMATION AND MUNICIPALITIES
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River Gaio

Location

Basin of the river Gaia,
O in the regions of Tarragones
and Alt Camp.

. ) Mediterranean climate,
Climare with mild winters and hot
summers tempered by
the sea breeze.

altieude > 100 - 400 m
Predominant - Xarel-lo
varieties @ Macabeo
Parellada
The plains of

Roman Hispania

The Romans considered this open plain as an
ideal place for their vineyards. The breeze from
the Mediterranean Sea rises gently to the
coastal mountain range, tempering the climate.

North of the Muntanyes de
O Prades, a pre-coastal mountain
range between Tarragona
and Lleida.

Transitional Mediterranean
climate with continental
influence. High thermal
contrast between day

and night.

B

350-600 m

Trepat
Macabeo

A~
|
&
Parellada

A unique microclimate for
a very particular variety

Moulded by the erosion of the river Francoli and its tributa-
ries, this basin of the Muntanyes de Prades generates the
ideal climate for the cultivation of the Trepat grape.
This local variety produces fruity wines with notes
that are characteristic of cold areas.



Zone

COMTATS DE
BARCELONA

The capital of Cava is where
more than 95% of production
is concentrated, with a

great diversity of unique
Mediterranean-influenced
wines.

The valleys and depressions of the former
County of Barcelona share the territory and
typical characteristics of the Mediterranean
climate. These vineyards enjoy optimum
conditions for good grape ripening and allow
different varieties to be grown at different
altitudes. Since the first Cava was produced
here in 1872, the region has succeeded in
finding numerous forms of expression,
thanks to its considerable diversity. For this
reason, it is divided into five sub-zones with
unique soil and microclimate conditions.

° INFORMATION AND MUNICIPALITIES

PLA DE PO/\/

Les Borges o
Blanques

Rive,.

0)&)

Location O Terres de Ponent.
Regions of Lleida.

Climate <3 C(.)ntin.ental Mediterranean climate

with high thermal contrast between
day and night. Scarce rainfall,
which mainly occurs in spring.
Winters with frost and fog.

atitude > 200-400m

Predominant Chardonnay
varieties ? Pinot Noir
Xarel-lo

A climate of contrasts
with gentle undulations

The plains of Terres de Ponent are characterised
by well-drained soils with scant fertility.
The interior climate is well-suited to the cultivation
of Chardonnay, Pinot Noir and Xarel-lo.



Zone

VALLE
DEL EBRO

The most northerly area of
the D.O. Cava is located near
to, and under the influence
of, the river Ebro, one of the
most important waterways
in the Spanish peninsula.

The climate of this inland area is temperate
with a continental influence: the winters
are quite cold, while the summers are

hot and dry.

The area is divided into two sub-zones,
taking into account its location and unique
microclimatic conditions: Alto Ebro and
Valle del Cierzo.

e INFORMATION AND MUNICIPALITIES

@ Vitoria

Laguardia
__ Logroiio
Najera

Location

Climate

Altitude

Predominant
varieties

ALTO E
B
(0]

G — Ii%

Pamplona @

Gréavalos

=N

Western sector
of the Ebro valley.

Ideal confluence
of Atlantic and the

Mediterranean climates.

Mild climate with
moderate rainfall.

600 m

Macabeo
Red Grenache
Chardonnay

Framed by mountain ranges,
traversed by the river Ebro

The mountain systems to the north
and south form a barrier which
reduces cloud cover and rainfall.

VALLE Dg; e
R
(o)

‘Ainzén

Zaragoza ®

‘ Carifiena

@ Central area
of the river Ebro.

) Continental climate,

p with cold winters and hot
summers. High thermal
contrast between day
and night.

600 m

Macabeo
Red Grenache

& =13

Whipped by the cierzo,

the characteristic wind of the area

In the interior of the peninsula, near the
Aragonese capital, this sub-zone's arid

climate is influenced by the strong,
dry, cold cierzo wind.



Zone

VINEDOS DE
ALMENDRALEJO

Formed by the municipality
of Almendralejo, the capital
of the Tierra de Barros
region, this area is the
furthest southwest of

the Cava D.O.

On a practically flat relief, the vineyards
enjoy a dry climate, mild winters and
high temperatures in summer,
accentuated by the action of the warm
wind known locally as the solano.

o INFORMATION

[ ] Badajoz

Mérida
[ ]

Almendralep'

Location

Climate

Altitude

Predominant
varieties

._|i>>

&

Municipality of Almendralejo,
region of Tierra de Barros,
province of Badajoz.

Dry climate,
with winters
and very

hot summers.

200-450 m

Macabeo
Parellada
Subirat Parent (Alarije)

Solano wind over
fields and plains

Low rainfall and warm winds lend
a characteristic flavour to the Cava
from the Almendralejo vineyards.



Zone

LEVANTE ZONE

(NAME TO BE CONFIRMED)

Between the Mediterranean
Sea and the Castilian plateau,
the municipality of Requena

and its particular inland
climate mark the character
of the Cavas produced in this
area of the Denomination

of Origin.

This zone is characterised by a dry climate,
with a continental tendency, mainly due to
the high altitude and the considerable
distance from the sea.

e INFORMATION

S,

Valencia @

Location O Municipality of Requena,
interior of Valencia

province.

. Dry meso-mediterranean climate
Climate o) . .

with a tendency towards continental.
Long, cold winters, and significant
thermal contrast between day
and night.

altitude XN 600-900m

Predominant @ Macabeo
R Red Grenache
Chardonnay

High-altitude
transitional plateau

Seventy kilometres from the sea, bordered
by the sweep of the river Cabriel and the
Iberian sierras of the Molén, this plateau and
its vineyards experience long, cold winters.



New quality stamps

EVEN EASIER
TO IDENTIFY
THE CATEGORY
OF YOUR CAVA

The identification of each category of Cava
will soon be easier, thanks to a new
colour-coding system.

In addition, each quality stamp will identify
important information about the wine,
such as the length of aging, the Guarda
category, and the provenance of the wine,
identifying the zone and sub-zone.

Thanks to this new terminology, which will
have a transitional period of implementa-
tion, choosing the appropriate Cava to suit
to each person’s preferences will be even
more effortless.

All' D.O. Cava brands must carry the quality
stamp on their bottles, in order to ensure
that they comply with the established
regulations and meet the high standards
of the Denomination of Origin.

STAMP
INFORMATION

Origin

Name of the zone
and sub-zone
where the Cava
was produced,
always under

the D.O.

ZONA
SUBZONA

*Cavas de
Guarda Superior
can indicate
sub-zone of
origin.

Product category
According to the
minimum time of
aging in the bottle:

- Category

- Type of Guarda

- Number of months

COLOUR
OF THE STAMP
Depending on the

minimum months
of aging and the Cava

terminology, the stamp

has a specific colour

Nominal
volume
Incl.
4
75cl
Certificado de origen
yconl arantia
lel consejo regulador
delaDO.Cova @
A1234567890

Quality
assurance code
Each bottle is
identified with

a unique code
issued by the
Cava Regulatory
Council.

DO CAVADEP;
VAVA CALIFICAD
Pt
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ISLAS CANARIAS
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GRAN CANARIA

WINES WITH PROTECTED
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(PDO) .
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