
GRAN BUQUE

Type of wine

CAVA  BRUT

Grape

Macabeo - Parellada

Alcohol

11,5% Vol.

Sugars

≤ 12 g/l

Total acidity

≥ 5 g/l

Volatile acidity

≥ 0.65 g/l

Total SO2

≤ 160 mg/l

Tasting notes

Best server with

Snacks, foie gras, oysters and caviar toast with butter and a snack for special occasions. This cava also may 
accompany clams and fish.      

Serving temperature: 5°C - 8°C

Designation of Origin

D.O. Cava

With plenty bubbled and crowned, fine bubbles and pale yellow with green flashes. 
Intense, fresh, moderate acidity and fruity aroma, with memoryes from the bakery, 
because of second fermentation in the bottle.

Logistic

BOTTLE TYPE

PALLET TYPE

AMERICAN 120 x 80 55 CASES 660 BOTTLES

12 BOTTLES / CASE

1.065,85 Kg

300 mm 835 g 359x330x272 mm 18,87 Kg

5 LAYERS 

(11CASES x LAYER) 

OPERA NATURA

CASES PER PALLET BOTTLES PER PALLET LAYERS PER PALLET LOADED PALLET WEIGHT

BOTTLE HEIGTH BOTTLE WEIGHT PACKING CASE SIZE CASE WEIGHT




