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RENAIXENCA

What better way to celebrate the popular revival in Catalan culture
(renaixenca) than to open a bottle of bubbly? And this renaissance
is not limited to the region’s language and custom:s; it can also
be said that its own national drink, Cava, is itself a re-birth, as
the fine bubbles we enjoy so much are produced by a secondary
fermentation in the bottle, only once it has been sealed with the
cork. Our cava promises to be fresh and popular, but also true
to the spirit of Catalunya. Chin Chin, Salut and Forca Canut!

RENAIXEN CA Deluxe Cuvee

A premium product that represents the true potential of Cava when
produced in small quantities in an artisanal fashion. Made in Granada
del Penedés, some 45 kms south of Barcelona, from the traditional
grapes of the region. Using the “Méthode Champignoise” - secondary
fermentation in the bottle - the wine spent 24 months on its lees before
natural disgorgement. No dosage was added making this cava ultra
dry. This Cava is perfect as an aperitif for special occasions and as an
accompaniment to shell fish.



