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CAVAS MAREVIA

Cava Ecolégico

VEGA MEDIEN

75%Macabeo 25%Chardonnay

Our winery, located in the heart of Requena, has been the home of
this cava since its creation. Using only the finest organic grapes from
the region, the cava undergoes a slow aging process of over 12
months at 15°C, with no drastic changes in temperature or light. This
slow and steady process imparts a perfectly balanced acidity, a
delicate bubble, and a complexity that makes it a unique experience,
with exceptional smoothness and finesse.

Technical data

Alcohol content: 11,5 %
Residual sugar: 38 g/L

Organoleptic Characteristics

A cava with a soft golden hue, luminous and with a delicate
bubble. On the nose, it unveils intense aromas of ripe white fruit,
intertwined with subtle floral notes. On the palate, its texture is
broad, balanced, and enveloping, leaving a sweet and complex
sensation that invites you to continue enjoying it.

Pairing

Thanks to its balance between sweet and acidic notes, this semi-
dry cava is a versatile choice, perfect for both pairing with food
and enjoying after dessert. Its fine, well-integrated bubbles

provide a refreshing sensation, leaving the palate clean and ready
for the next sip.

It is recommended to be consumed at 6 — 8 °C.
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Nuestra bodega, ubicada en el corazdn de Requena, ha sido el
hogar de este cava desde su creacion. Utilizando solo las mejores
uvas ecolodgicas de la region, el cava se somete a una crianza
tranquila de mas de 12 meses a 15°C, sin cambios drasticos de
temperatura ni de luz. Este proceso lento y pausado otorga al cava
una acidez perfectamente equilibrada, una burbuja delicada y una
complejidad que lo convierte en una experiencia Unica, con una
suavidad y finura excepcionales.

Datos técnicos

Grado Alcohdlico: 11,5 %
Azucar residual 38 g/L

Caracteristicas organolépticas

Cava de tono dorado suave, luminoso y con una burbuja delicada.
En nariz, despliega aromas intensos de fruta blanca madura,
entrelazados con sutiles matices florales. En boca, su paso es
amplio, equilibrado y envolvente, dejando una sensacion golosa y
compleja que invita a seguir disfrutandolo.

Maridaje

Gracias a su equilibrio entre notas dulces y acidas, este cava
semiseco es una eleccién versatil, perfecta tanto para acompanar la
comida como para disfrutar después del postre. Su burbuja fina'y
bien integrada aporta una sensacion refrescante, dejando el paladar
limpio y preparado para el siguiente sorbo.

Se recomienda consumira 6 — 8 °C




