Segura Viudas

Producer

Segura Viudas

Since 1969, the quality of Segura Viudas Cava sparkling
wines has been inspiring, and today it belongs to one of
the most important producers of top Cavas in Catalonia.
In the eyes of many connoisseurs, the top Cavas taste
fresher and fruitier than Champagne. To produce them,
only cider from the Xarello, Parellada and Macabeo
grapes harvested exclusively by hand from the first
pressing is used. The sparkling wines are produced in
bottle fermentation and mature for up to 60 months on
in-house cultivated yeast cultures. Finally, the icing on
the cake is the unique, hand-made bottle for the top
product Reserva Heredad.

Foodpairing
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Grilled or fried fish

Segura Viudas

Cava DO Reserva Heredad

Country of origin
Spain

Grapes
Parellada, Macabeo

Serving temperature
8-10°C

Alcohol content
12.00%

Allergen notice
Contains sulphites

Character

This Cava is fresh, well-balanced and light, with an intense
yellow sparkle in the glass. Its medium-weight bouquet.of
exotic fruit is complemented by hints of apple, pear and peach,
along with a quite light note of citrus. The wine fizzes
powerfully; its structure is of medium length and on the palate
it is aromatic, harmonious and fresh, the fruit nicely evident,
with a medium finish.

Wine type

Fresh wines Sweeter wines Balanced wines

Effervescence

Harmony Opening sweetness

Persistence Acidity

Body Astringency

Softness
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