
TYPE: Alcohol Free Sparkling

VARIETIES: 50% Macabeo, 50% Parellada

ALCOHOL: 0.0% vol

SERVING AND PAIRING

Serve at 6º C.  Great with light canapes, sushi, fresh salads and mild

cheeses. 

PRODUCTION

Vilarnau 0.0% White is a sparkling wine made with Macabeo and Parellada

grapes. Thanks to an innovative, state-of-the-art production process, the

wine can be dealcoholized while retaining its original aromas. This results in

a fruit forward alcohol free wine with a perfect balance between sweetness

and acidity.
 

WINEMAKER'S NOTES

Pale yellow with very fine, persistent bubbles. Primary aromas of crisp orchard

fruit and bright florals are complemented by a delicate hint of fresh almond.

The palate is balanced, fresh and creamy, with a long, persistent finish.

ABOUT VILARNAU

A cutting-edge winery located in Sant Sadurní d’Anoia (Catalonia), the capital

of Cava, nestled between the imposing Montserrat mountains and the

nearby influence of the Mediterranean Sea. Just 45 minutes from Barcelona,

the winery draws on the modern, cosmopolitan energy of the Catalan capital.

Its values, vibe, and culture are expressed in handcrafted Cavas made with

the upmost respect for the environment, reflecting the vibrant freshness of

Barcelona in every bubble.
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