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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

Bocchor i s was establ i shed in 1918 by  the Santacana fami l y , who have been making wine for
generat ions. Thei r  cel l ar  i s i n the cent re of Sant  Sadurní  d’ Anoia and i s considered one of the
fi ve oldest  and most  t radi t i onal  Spani sh cel l ars i n ex i stence. Thi s Cava i s our  very  own,
exclusi ve blend. I t  i s aged in the ancient  l ocal  caves for  twenty  months before being bot t l ed
wi thout  any  addi t i v es, i ncluding sulphi tes.

The cel l ar  i s l ocated in the cent re of Sant  Sadurní  d’ Anoia v i l l age ( close to Barcelona) and i s
considered one of the fi v e oldest  and most  t radi t i onal  cel l ars st i l l  running in the whole of Spain.
Thi s wine i s made from a t radi t i onal  combinat ion of Cava grape var iet i es. I t  was fermented in
stainless steel  t anks between 15  and 16°C and aged for  an average of 12  months on l ees. Thi s
wine does not  undergo malolact i c  fermentat ion, i n order  to retain freshness and tex ture. I t  was
then aged for  13  to 20 months in the caves of the l ocal  region, belonging to the producer .

In ten se pa t isserie a n d  g reen  a pp le a ro ma s . The pa la te is  so f t  a n d  f resh  w ith  a  very w el l
in teg ra ted  a cid i ty a n d  crea my, f in e mo u sse.

WINEM AKER  M OST DOR É
V AR IETIES  45%  XAR EL·LO , 40 %  M AC ABEO, 15%  PAR ELLADA
APPELLATION  C ATALONIA
FOR M AT  0 .750 L
C LOSUR E  NATUR AL C OR K
ALC OHOL  11.5%
SUGAR  10  G/L
TOTAL AC ID ITY  5.5 G/L
B IODYNAM IC  NO
V EGAN  YES
V EGETAR IAN  YES
TOTAL SULPHUR  9 5 M G/L
C ASE SIZE  6


