Codorniu

Anna De Blanc de Blancs

THE FACTS

COUNTRY: Spain
REEION: Catalunya

APPELLATION: Cava

CERAGE: 70% Chardonnay, 15% Parellada, 8% Xarel-lo, 7% Macabeo

WINEMAKING: We plan the optimum moment for harvesting each variety. After destemming and pressing the grapes,

Dnce the fermentation process is complete and the wines are stabilized, blending takes place and the resulting wine is
botflled together with the liquor de tirage (a mixture of sugar and yeast). The bottles are stored in underground cellars
(at | constant temperature of 17 °C), where a second fermentation occurs followed by a period of aging in contact with
yedbt lees. In total, the wine spends at least 15 months on the lees, after which ridding takes place (rotating the bottles
to flcilitate settling and subsequent elimination of the lees) and disgorging, when the deposits from the second

ferfhentation are extracted and the expedition liquor is added, a process that determines the cava’s final residual
sudirs. Finally, the bottle is definitively corked.
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