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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Molí Parellada

NAME OF THE CAVA El Xamfrà Eco

ZONE Comtats de Barcelona

CATEGORY Guarda Superior Reserva

AGEING + 18 months

COUPAGE 55 % Xarel·lo, 30 % Macabeu, 15 % Parellada

ACIDITY 5,4 gr/l 

DOSAGE Brut Nature (< 0,3 gr/l)

ALCOHOL 11,5 % vol. 

WEBSITE Molí Parellada 

Molí Parellada
EL XAMFRÀ ECO

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
https://moliparellada.com
https://moliparellada.com
https://moliparellada.com
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Bodegas Dehesa de Arriba 
(Grupo Martínez Paiva)

NAME OF THE CAVA Paiva Brut Nature 2019

ZONE Viñedos de Almendralejo

AGEING + 18 months

CATEGORY Cava de Guarda Superior Reserva

COUPAGE Chardonnay and Macabeo

ACIDITY 6,6 gr/l

DOSAGE Brut Nature (0,29 gr/l)

ALCOHOL 12 % vol.

WEBSITE Bodegas Dehesa de Arriba 

Bodegas Dehesa  
de Arriba
PAIVA BRUT NATURE 2019

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
http://www.bodegasmartinezpaiva.com
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Giró Ribot

NAME OF THE CAVA UMa Brut Gran Reserva

ZONE Comtats de Barcelona

CATEGORY Cava de Guarda Superior Gran Reserva

AGEING 50 months

COUPAGE 40 % Xarel·lo, 40 % Chardonnay, 20 % Pinot Noir

ACIDITY 4.0 gr/l 

DOSAGE Brut (5 gr/l)

ALCOHOL 11.5 % vol.

WEBSITE Giró Ribot

Giró Ribot
UMA BRUT GRAN RESERVA

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
http://www.giroribot.es/es
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Muscàndia

NAME OF THE CAVA Anhel Blanc de Noirs

ZONE Comtats de Barcelona

CATEGORY Cava de Guarda Superior Gran Reserva

AGEING 48 months

COUPAGE 100 % Pinot Noir. Vinified as Blanc de Noirs

ACIDITY 3,9 ± 0,1 gr/l 

DOSAGE Brut Nature (<0,3 gr/l)

ALCOHOL 11,5 % vol. 

WEBSITE Muscàndia

Muscàndia
ANHEL BLANC DE NOIRS

The White Queen
In Blanca Cusiné cava, the traditional xarel·lo 
variety is reunited with two historic varieties 
in the world of sparkling wines, chardonnay 
and pinot noir. All of them take on their own 
nuances due to the influence of the climate and 
the terroir of the Penedès mountains, in our 
Les Valls estate. 
The pinot noir is vinified as “blanc de noirs” 
offering us a sparkling wine where finesse and 

Made from 80% xarel-lo, 7% chardonnay and 13% 
pinot noir grown organically and biodynamically 
in our Penedès vineyards.

The chardonnay and xarel·lo are fermented 
separately in stainless steel vats at 16ºC.

After bottling, it undergoes a second fermentation 
in the bottle according to the traditional method, 
with a minimum ageing period of 80 months.

The pinot noir is vinified on lees for 2 months with 
batonnage 3 times a week.

Golden yellow, reflecting its long ageing.

Intense aroma with dried fruits, toasted notes and 
subtle hints of fruit compote.

Elegant entry on the palate with very good acidity, 
silky carbonic and a finish with hints of dried fruit 
and toasted notes.

Best served at 8-10ºC.

Blanca Cusiné cava goes perfectly with any dish. 
Ideal to accompany a meal from start to finish. 
A highly gastronomic cava.

Harvested by hand

PARESBALTA.COM @PARESBALTA

CAVA  

BLANCA CUSINÉ
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Organic Farming Biodynamic Farming

Vegan

2013

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
http://www.muscandia.com/#presentacio
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Pago de Tharsys

NAME OF THE CAVA Pago de Tharsys Cerámica 2018

ZONE Zona de Levante

CATEGORY Cava de Guarda Superior Gran Reserva

AGEING 40 months

COUPAGE 100% Grenache

DOSAGE Brut Nature

ALCOHOL 12 % vol.

WEBSITE Pago de Tharsys 

Pago de Tharsys
PAGO DE THARSYS CERÁMICA

The White Queen
In Blanca Cusiné cava, the traditional xarel·lo 
variety is reunited with two historic varieties 
in the world of sparkling wines, chardonnay 
and pinot noir. All of them take on their own 
nuances due to the influence of the climate and 
the terroir of the Penedès mountains, in our 
Les Valls estate. 
The pinot noir is vinified as “blanc de noirs” 
offering us a sparkling wine where finesse and 

Made from 80% xarel-lo, 7% chardonnay and 13% 
pinot noir grown organically and biodynamically 
in our Penedès vineyards.

The chardonnay and xarel·lo are fermented 
separately in stainless steel vats at 16ºC.

After bottling, it undergoes a second fermentation 
in the bottle according to the traditional method, 
with a minimum ageing period of 80 months.

The pinot noir is vinified on lees for 2 months with 
batonnage 3 times a week.

Golden yellow, reflecting its long ageing.

Intense aroma with dried fruits, toasted notes and 
subtle hints of fruit compote.

Elegant entry on the palate with very good acidity, 
silky carbonic and a finish with hints of dried fruit 
and toasted notes.

Best served at 8-10ºC.

Blanca Cusiné cava goes perfectly with any dish. 
Ideal to accompany a meal from start to finish. 
A highly gastronomic cava.

Harvested by hand

PARESBALTA.COM @PARESBALTA

CAVA  

BLANCA CUSINÉ
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Organic Farming Biodynamic Farming

Vegan

2013

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
http://www.pagodetharsys.com
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Maria Rigol Ordi

NAME OF THE CAVA Microtiratge 6: Parellada 2016

ZONE Comtats de Barcelona

CATEGORY Cava de Guarda Superior Gran Reserva

AGEING 60 months

COUPAGE 70 % Parellada, 30 % Xarel·lo

ACIDITY 6,4 gr/l

DOSAGE Brut Nature (0,8 gr/l)

ALCOHOL 11,5 % vol.

WEBSITE Maria Rigol Ordi

Maria Rigol Ordi
MICROTIRATGE 6: PARELLADA 2016

The White Queen
In Blanca Cusiné cava, the traditional xarel·lo 
variety is reunited with two historic varieties 
in the world of sparkling wines, chardonnay 
and pinot noir. All of them take on their own 
nuances due to the influence of the climate and 
the terroir of the Penedès mountains, in our 
Les Valls estate. 
The pinot noir is vinified as “blanc de noirs” 
offering us a sparkling wine where finesse and 

Made from 80% xarel-lo, 7% chardonnay and 13% 
pinot noir grown organically and biodynamically 
in our Penedès vineyards.

The chardonnay and xarel·lo are fermented 
separately in stainless steel vats at 16ºC.

After bottling, it undergoes a second fermentation 
in the bottle according to the traditional method, 
with a minimum ageing period of 80 months.

The pinot noir is vinified on lees for 2 months with 
batonnage 3 times a week.

Golden yellow, reflecting its long ageing.

Intense aroma with dried fruits, toasted notes and 
subtle hints of fruit compote.

Elegant entry on the palate with very good acidity, 
silky carbonic and a finish with hints of dried fruit 
and toasted notes.

Best served at 8-10ºC.

Blanca Cusiné cava goes perfectly with any dish. 
Ideal to accompany a meal from start to finish. 
A highly gastronomic cava.

Harvested by hand

PARESBALTA.COM @PARESBALTA

CAVA  
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Organic Farming Biodynamic Farming

Vegan

2013

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
http://www.mariarigolordi.com
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Giró del Gorner

NAME OF THE CAVA Giró del Gorner Gran Reserva

ZONE Comtats de Barcelona

CATEGORY Cava de Guarda Superior Gran Reserva

AGEING 60 months

COUPAGE 33 % Macabeo, 52 % Xarel·lo, 15 % Parellada

ACIDITY 6 gr/l

DOSAGE Brut Nature (1 gr/l)

ALCOHOL 12 % vol.

WEBSITE Giró del Gorner 

Giró del Gorner
GIRÓ DEL GORNER GRAN RESERVA

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
https://www.girodelgorner.com/en/
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Cava’s Quest for Quality and Sustainability: What’s New within the D.O.

WINERY Parés Baltà

NAME OF THE CAVA Blanca Cusiné 2013

ZONE Comtats de Barcelona

CATEGORY Cava de Guarda Superior Gran Reserva

AGEING 80 months

COUPAGE 80% Xarel·lo, 7 % Chardonnay and 13 % Pinot Noir

ACIDITY 5,9 g/l 

DOSAGE Brut Nature (1 g/l)

ALCOHOL 12 % vol.

WEBSITE Parés Baltà

Parés Baltà
BLANCA CUSINÉ 2013

The White Queen
In Blanca Cusiné cava, the traditional xarel·lo 
variety is reunited with two historic varieties 
in the world of sparkling wines, chardonnay 
and pinot noir. All of them take on their own 
nuances due to the influence of the climate and 
the terroir of the Penedès mountains, in our 
Les Valls estate. 
The pinot noir is vinified as “blanc de noirs” 
offering us a sparkling wine where finesse and 

Made from 80% xarel-lo, 7% chardonnay and 13% 
pinot noir grown organically and biodynamically 
in our Penedès vineyards.

The chardonnay and xarel·lo are fermented 
separately in stainless steel vats at 16ºC.

After bottling, it undergoes a second fermentation 
in the bottle according to the traditional method, 
with a minimum ageing period of 80 months.

The pinot noir is vinified on lees for 2 months with 
batonnage 3 times a week.

Golden yellow, reflecting its long ageing.

Intense aroma with dried fruits, toasted notes and 
subtle hints of fruit compote.

Elegant entry on the palate with very good acidity, 
silky carbonic and a finish with hints of dried fruit 
and toasted notes.

Best served at 8-10ºC.

Blanca Cusiné cava goes perfectly with any dish. 
Ideal to accompany a meal from start to finish. 
A highly gastronomic cava.

Harvested by hand

PARESBALTA.COM @PARESBALTA

CAVA  
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Organic Farming Biodynamic Farming

Vegan

2013

https://www.instagram.com/cava.do/
https://www.facebook.com/do.cava
https://twitter.com/DO_Cava
https://www.youtube.com/channel/UCd2mpFxYhKrYnZbnOIQROQA
http://www.paresbalta.com


Sommelier Campus 2023

Das Streben von Cava nach Qualität  
und Nachhaltigkeit: Neues aus der D.O.
In jüngster Zeit hat es in der D.O. Cava zahlreiche Entwicklungen gegeben. Neue Regularien der Zonifizierung 
lenken die Aufmerksamkeit verstärkt auf die unverwechselbaren Terroirs. Die Klassifizierung Cava de Guarda  
Superior soll das Bewusstsein für die Qualität von Spaniens ikonischem und vielseitigem Schaumwein steigern. 
Der Schwerpunkt liegt hier klar auf Qualität und Nachhaltigkeit.

www.cava.wine

El Xamfrà | El Xamfrà Brut Nature

Bodegas Dehesa de Arriba |  
PAIVA Brut Nature 2019

Giró Ribot | UMa Brut Gran Reserva

Muscàndia | Anhel Blanc de Noirs

Pago De Tharsys | Pago De Tharsys Cerámica  
Gran Reserva 2018

Maria Rigol Ordi | Microtiratge 6: Parellada 2016

Giró del Gorner | Giró del Gorner

Parés Baltà | Blanca Cusiné 2013

Montag, 5. Juni 2023  | 10:45 Uhr | Referent Thomas Götz

Scan QR code for more 
information about the wines


