
A semi-dry sparkling wine, produced by method Charmat. Hand 
harvested, gentle pressing followed by cold, slow fermentation of 
the free-run juice and a second fermentation in stainless steel 
tanks. The wine has a golden straw color, a fresh and pleasant 
aroma of honey and summer fruits such as peaches and plums. 
Light body, delicate sweetness and a pleasant and long finish.

FOOD PAIRING: This sparkling wine is exceptionally versatile and 
accompanies the most varied cuisines, from appetizers to fish 
dishes. It can be enjoyed throughout the meal or at the beach at 
twilight.

Macabeo, Xarel-lo, Parellada grapes
Alc by vol 11.5%
Dosage 18 g/l
Serve at 6-8°C
Straw color with golden highlights
Printed design glass bottle
Vilafranca del Penedès, Spain

Luxurious, luscious semi-dry
sparkling wine. Produced for
the "Finnish Luxury Group"
by Josep Masachs, a family-run
organic winery producing cavas
and wines since 1920

THE LOOK OF
LUXURY AND THE
TASTE OF PASSION!
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Xarel-lo is a light-skinned grape from Catalonia, northeastern Spain, and is one 
of the region's most widely planted varieties. It is used to make various wine 
styles, but it is best known for its role in sparkling wines.  Xarel-lo is valued by 
winemakers for the acid structure it brings to wines, and stands out as one of 
Spain's finest white-wine varieties. It has thick skins, is high in polyphenols, and 
its juice offers an excellent balance of sugars and acids. It is also high in the anti-
oxidant resveratrol, as shown by joint studies between the enology department 
of UC Davis and the pharmacology department of the University of Barcelona. It 
is largely responsible for the age-worthiness of the finest wines. 

Parellada variety is native to the hills of Catalonia, and is grown almost nowhere 
else – of Spain's 20,000 acres of Parellada vines, just 5 percent are located out 
side Catalonia. Parellada performs best at higher altitudes, where the growing 
season is both cooler and longer than in lower-lying areas. The fresher tempera-
tures help to retain the acidity so vital in sparkling wine production, while the 
longer growing season allows time for full aromatic development. A tiny amount 
of Parellada is used to make still wines. These are a mix of both varietals (as ex-
emplified by Torres' Viña Sol and Gramona's sparkling Moustillant Blanc) and 
blends. Popular blending partners for Parellada outside of the Cava partners in-
clude Sauvignon Blanc and Chardonnay.

Macabeo (or Viura in Rioja and neighboring Navarra) is a white wine grape used 
on either side of the Pyrenees – in the north and east of Spain and the southern-
most reaches of France. A relatively versatile grape, it is used in still, sparkling, 
dry and sweet wines. Spain is unquestionably Macabeo's homeland, most obvi-
ously the northern regions. It is the principal ingredient in white wines from Rioja, 
where the locals call it Viura – as they do in neighboring regions, including Na-
varra. Southwards along the Mediterranean coast, Macabeo can be found in 
various areas, most notably Valencia, Yecla and Jumilla. In France (as Maccabeu) 
the variety is well respected but significantly less common, and limited almost 
exclusively to the southern parts of Languedoc-Roussillon.
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