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CAVA PRODUCTION FROM GRAPE TO WINE

: 9 HARVEST RECEIVING
) THE GRAPES

At the
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Drive to winery

Quality control

UNLOADING 4 PRESS AND MUST 5 FIRST FERMENTATION
THE GRAPES

, Grape . Grape-juice Controlled  19%{! Each variety
Destemming \ pressing extraction fermentation separatelyt
.. Settling .. Separating
‘ the must
from the
sediments
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Crushing

e (%W(Q www.rogergoulart.com




CAVA PRODUCTION: BLENDING AND TIRAGE

CHARACTERISTICS OF 7 BLENDING
THE DIFFERENT VARIETIES

8 CLARIFICATION

\ CHARDONAY DEFINITION OF Removal of suspended particles
om Structure, THE BASE-WINE
. Alcohol, The different
Aromatic intensity varieties are
aviiors
Vivacity,
Freshness, set by the :
Fruity notes winemaker
XAREL:-LO
Body,
Alcohol,
Unctuosity '.
PARELLADA
Finesse, ! )
legance,
Floral notes
TARTRATE 40 oTUNG
STABILIZATION
Chilling at -4°C Bottling of
to stabilize the the base-wine
tartrates present -4°
in the wines
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