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PERELADA

ESPERIT AMFITRIO - 1923

DENOMINATION OF ORIGIN
D.O Cava

AGEING

A minimum of 9 months in bottle, before
disgorging.

VARIETIES

Garnatxa, Trepat, Pinot Noir.

WINEMAKING

Made from selected wines of the 2024 harvest
protected by the D.O Cava. Vinification of the
free-run must under controlled fermentation.

PERELADA

AN ORIGINAL ROSE SPARKLING
WINE MADE WITH RIGOUR AND
CARE THAT CHARACTERIZE
PERELADA.

DELFI SANAHUJA.
MASTER WINEMAKER TOP 100
BY THE DRINKS BUSINESS, 2026.

TASTING NOTE

Pale pink color.
Fine and abundant bubbles.
Aroma defined by notes of red berries.

On the palate, itis light and refreshing, with fine
bubbles that enhanceitsliveliness.

Pleasant finish with a good balance between
sweetness and freshness.

ANALYSIS
ABV: 11,5% by Vol. P
Contains sulphites. AV g 5
bl o o m,e“e
VEGAN




