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MIQUEL PONS
D.O. CAVA
Estate Grown and Bottled

BRUT RESERVA
Blend: Macabeu 40%,
Xarel-lo 40% and Parellada 20%

Notes: Fine and gentle bubbles.
Persistent aromas of mature
tropical fruits. Smooth flavors of
brioche bread and almonds with
a well-integrated and creamy
sparkle. Bottle-aged with lees for
a minimum of 24 months.

Winemaker:
Joan Miquel Canals i Bosch
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