Caova Semzt Seco

Maset del Lleo

Aged in the cellar for one year, this cava is made following
a traditional process. Soft and slightly acid, this great cava
represents the character of a family in its sweeter version.

Appellation of Origin Cava
Macabeo, Parellada, Xarel-lo
12 months

6-8°C

11% vol.
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75 cl.

Tasting Notes

Pale straw colour with golden reflections. This efferves-
cent wine presents a delicate fruity aroma. The palate is
fine, well-balanced and slightly sweet. Serve chilled.

Criado en la bodega durante un afio, este cava se elabora
mediante el proceso tradicional. Suave y poco &cido re-
presenta el caracter de una familia en su versién mas dulce.

Denominacién de Origen Cava

Macabeo, Parellada, Xarel‘lo
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DEL LLES©O Nota de Cata

De color pajizo palido y con toques dorados presenta un
delicado aroma frutal. En boca es fino, equilibrado y lige-
ramente dulce. Tomar muy frio.
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