
SERVING SUGGESTIONS
SERVED CHILLED. PERFECT AS A LIGHT APERITIF.

THIS PREMIUM CAVA IS ACCORDING THE METHODE TRADITIONELLE, 
WITH A SECOND BOTTLE FERMENTATION & A MATURATION PROCESS 
OF MINIMUM 1 YEAR .
YOU WILL EXPERIENCE A SUBTILE SPARKLING REFRESHING WINE
WITH A SOLID MOUSSE.
HOXTON &CCIA CAVA IS A BRUT NATURE , SO WITHOUT ANY DOSAGE. 
THIS REFLECTS IN A DRY, REFRESHING AND PURE TASTE WITH THE 
TYPICAL FINE HERB-LIKE CHARACTERISTICS 
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HOXTON&CCIA ESPAÑA CAVA BRUT NATURE®


