
P A R C E R E S  B R U T  N A T U R E  
R E S E R V A

Wine type: Cava

Varieties: 35% Macabeo | 35% Xarel.lo | 30% Parellada

Zone: D.O. Penedés

Geographical Scope: Garraf

Alcholic Grade: 11,5% vol.

Elaboration: Each variety is vinified 
separately. With a minimum ageing of 15 
months. No expedition liquor. Made from 
the historical varieties of the Penedès.

Wine Tasting: Balanced and fresh, with floral 
aromas and notes of pastries.

Pairing: Fish, seafood, rice and white meat 
or as an aperitif.

Service Temperature: 6-8ºC
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