
Style de vin:
Long séjour sur lattes,
gastronomique

Assemblée
Chardonnay (33%), Macabeu
(33%), Xarel.lo (33%)

Région:
Catalunya

Appellation:
Clàssic Penedès

Domaine viticole:
Albet i Noya

Special version of the fantastic "Efecte". Beware! This is not a "cava".
Josep-Maria Albet i Noya, during his presidency of the D.O. Penedès,
created a separate appellation of origin for the sparkling wines,
outside the D.O. CAVA which he felt was too much under the influence
of the big mastodons; Only grapes from organic vineyards are
allowed. Indeed, Josep-Maria is the pioneer of organic wines across
Spain. It is therefore for more than 25 years that his bubbles were
chosen by the Roca brothers of the restaurant of the same name as
their house aperitif. Especially for us, we were also allowed to import
this house aperitif with the label of this top restaurant (2x best
restaurant in the world) in Belgium. The Roca brothers make their own
coupage every year on the estate, which is then bottled with their
label. Top price/quality!

Vinification
Joli coupage de Macabeu, Xarel.lo et
Chardonnay. Sélection par Josep Roca lors
de la dégustation. Puis au moins 18 mois sur
lattes. Méthode classique Traditionnelle.

Potentiel de stockage
A boire à partir de : 2023

A boire jusqu'à : 2025

Servir
Dans une flûte.

Description domaine

Une des grands success-stories du paysage viticole espagnol. Ce pionnier des vins bio est devenu
un des domaines les plus importants de Catalogne. A noter sa gamme particulièrement bien
équilibrée, qui comporte non seulement des vins de prestige mais aussi d'excellents mousseux.
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Celler de Can Roca Reserva Brut 2021
Albet i Noya - 75 cl.
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