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MA[&OC A First vintage of this cava: 2012 . W snEreth oysters or seafoo&h“fﬁe elean and saline ﬁavors of oyster,g;sr
Fermentation: in stainless steel at a controlled temperature or other seafood like clams and mussels pair wonderfully with ;the
Duration of alcoholic ferment: 16-20 days acudlty and bubbles of cava. c 2
Fermentation temperature: 16°C Varied sushi and sashimi - The delicacy of sushi and sashlml
especially with fish such as tuna or salmon, complements the fine

texture and subtle flavors of cava. -
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Sumarroca is a family-owned winery located in the upper part of the historic Penedés wine region, Awards

near Barcelona and the Mediterranean Sea. We specialize in the production of quality wines and 2023

cavas from our own organic vineyards. As a family winery, we have a strong commltment to \ - A 2 ]
environmental preservation and the practice of sustainability. 3 :: SMET it www.sumadrroca.com
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