RENAIXENCCA Brut

Made from the 3 typical white varietals of the Penedés region, this
Cava was made using the “Méthode Champignoise” - secondary
fermentation in the bottle - and spent 20 months on its lees before
natural disgorgement. A small dosage was added making this cava just
off dry. This Cava is perfect as an aperitif or even as an accompaniment
to desserts.

RENAIXEN CA Brut Nature

Made from the 3 typical white varietals of the Penedes region, this
Cava was made using the “Méthode Champignoise” - secondary
fermentation in the bottle - and spent 20 months on its lees before
natural disgorgement. No dosage was added making this cava
completely dry. This Cava is perfect as an aperitif and an accompaniment
to fish and white meat dishes.
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