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TERROIR
This selective coupage of Chardonnay and Macabeo grapes 
was sourced from our Finca Alfaro estate-vineyard. The 
trellis-trained vines were planted in the double-guyot method. 
Located at an elevation of 700 meters above sea level 
(about 2,300 feet), the vineyard has a clay-limestone soil 
composition with a subsoil of gravel and sandy loam. Our 
viticulture follows natural and traditional practices. 

WINEMAKING
A key characteristic of the 2017 vintage was the early 
harvest due to an accelerated vegetative cycle from high 
temperatures in May and June. Carry-over effects of the 
drought in 2016 kept yields quite low, and quality across 
the board looks excellent, with good acid / sugar 
balance and phenolic ripeness. Timely late-summer rain 
provided relief from the heat, and our organically farmed 
vines coped well with the unusual conditions. Grapes for 
this sparkling wine were harvested between the end of 
August and the beginning of September to maintain a 
sufficient and appropriate acid balance. Bottle 
maturation included 18 months on the lees “en 
rima” (with horizontal rest). The term “Brut Nature” 
means this wine was produced sugar-free.

TASTING NOTES
Clear and brilliant, pale lemon in color with green 
highlights and fine, tight abundant bubbles. Pronounced 
aromatics of white flowers like jasmine and azahar 
(orange blossom) over green-fruit notes of yellow apple 
and pear, plus subtle hints of bready yeast and hay. Dry, 
fresh and rewarding on the palate with flavors of ripe 
apple, “limonera” pear and frothy lemon fruit. A 
creamy mousse of good length showcasing the 
finesse of the vintage. 

Caprasia in Iberian meant “the land of the goats.” The Caprasia brand pays tribute to a time when 
wild goats ran free and the native Iberian people practiced viticulture between the Sierra Cabrillas 
mountains and the Cabriel river. Our Caprasia wines are sourced from the Finca Alfaro estate in the 
Utiel-Requena growing region. Located between 70 and 90 kilometers inland from the Mediterranean 
Sea, the appellation is an ideal habitat for the vine due to the diversity of its soils and site orientations, 
and its high elevations up to 900 meters above sea level. Not far from the Finca Alfaro winery, our 
100-year-old Casa Capote family villa houses further vineyard plantings, along with a working horse 
farm. Horses have been a lifetime passion for winery co-founder Andres Valiente, as emblemized in
the winery’s logo.

201Ś  CAPRASIA CAVA BRUT NATURE RESERVA

D.O. Cava

Vine Age:
Chardonnay - 35 years
Macabeo - 50 years 

Elevation:
700 meters

Aspect / Slope:
North - south

Soil:
Mostly clay and limestone; subsoil of gravelly 
sand

Varietal Selection:
60% Chardonnay; 40% Macabeo

Fermentation:
Pre-fermentation at low temperatures; no 
sugar added during fermentation

Alcohol:
11.5%

Total Acidity:
��62 g/l (tartaric)

Elevage:
Horizontal bottle maturation (“en rima”) for 18 
months on the lees

Cases Produced:
2,500 (6 bottles)

Awards:

Catavinum 2019 - Gold Medal
Gilbert & Gaillard Wine Guide  2018 - Gold� medal�
50 Great Cavas 2017 - Best Organic Cav�a


