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Chiara Gai Sanchez - Juan Munoz, Sommeliers

WINEMAKING TEAM:
Manel Quintana - Technical Director of
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segura Viudas and Oenologist

GRAPE VARIETIES:

50% Macabeo, 30% Xarel-lo, 20% Parellada,

TECHNICAL INFORMATION:

e Alcohol 12%

Acidity 3,55 g/

9 g/l

1g on lees: A minimum of 15 months — Cava Reserve



