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T E C H N I C A L  S H E E T

J O S E P  V E N T O S A

Cava Brut Nature
Orgànic
Cava  ·  DO Cava  ·  Organic

No added sugar and nowhere to hide. Certified organic fruit,

a dry citrus attack, fennel and toasted bread beneath. The

cava for anyone who wants to see the wine under the

bubble.

A P P E L L A T I O N DO Cava

V A R I E T I E S Xarel·lo · Macabeu · Parellada

A G E I N G 18 months on lees · zero dosage

A L C O H O L 11,5 % vol

F O R M A T 75 cl

S E R V E  A T 6–8 °C

P A I R S  W I T H

Oysters, sushi, chargrilled vegetables, Iberian ham.

J O S E P  V E N T O S A

«The family signature»

T H E  W I N E R Y

Since 1941, the same family making cava and wine in the same
place. This is the part that does not fit on the label.

Celler Jan Vidal, S.C.P. · Carretera de Tarragona, 10, 43719 Bellvei, Tarragona

+34 977 49 42 40 · info@josepventosa.com · josepventosa.com Please drink responsibly. Sale prohibited to under 18s.


