AVENT

Organic Brut

DO Cava

AVENT is an attractive cava both inside and

out. With careful packaging that respects e
tradition and invites you to celebrate.
Because life is amazing! Let's celebrate it!

Mediterranean influence

clayey-calcareous and have
abundant water in the subsoil

Alcohol:

T. Acidity:

pH:
R. Sugar:

V. Acidity:

VINEYARDS

Age of Vines
+20 years old
Yield
73 hl/ha.
Altitude
550-750 m.

Climate

Continental with a

Vineyard

They are mainly

1.5 %
5.44 gr/l
3.15

10 gr./L
0.20 gr./L

WINEMAKING

Blend

80% Macabeo
20% Chardonnay

Harvest
By hand in the early
morning
Winemaking
Cold Maceration
Fermentation
Two fermentations
Ageing
9 months on its own lees

HAMMEKEN

CELLARS

Yellow greenish colour
Brilliant

Fine & persistent bubbles

Fresh and good balanced
Flowers & bread
Soft & elegant aftertaste

Yellow greenish colour,
brillant with fine and
persistent bubbles. On
the palate fresh and good
balanced with clean and
intense flavours of flowers
and bread, soft and
elegant aftertaste.



