Arts de Luna Brut, NV (Organic)
Juan José Muñoz

Arts de Luna Organic Brut is made exclusively from the grape varieties Macabeo
and Chardonnay grown on organic vines in the area of "Medio Día, where the
sparse land is exposed to many hours of sunlight to produce low yields per plant
with very high quality.

UEMV508

Cava (Requena)

Requena,Spain

Sparkling

11.5%

Cork

75% Macabeo, 25% Chardonnay

HOW IT'S MADE
A selection is made of the Macabeo and Chardonnay grapes, grown in accordance with the rules of
Organic Farming. This form of organic viticulture and wine-making is based on the development of
the environment along with consumer friendly technologies for organic wine quality improvement
and scientifically based legislative framework (using only natural resources, without any chemicals, in
this way producing organic fruit while at the same time conserving the fertility of the land and
respecting the environment). The grapes are picked at the beginning of September. Cold
maceration in a pneumatic press. Fermentation at 57ºF (14ºC) in stainless steel tanks. In January we
add the "liqueur de tirage", to provoke a second fermentation in bottle. The Cava is stored in
"rima", or horizontally, for a minimum of eleven months.

TASTING NOTES
Well integrated bubbles with a pale yellow coloring with a hint of gold. Clean aromas of citrus and
white fruits (apples and pears), dry fruits (hazelnuts and walnuts) together with aromas of baked
cakes. This wine is lively, fresh and easy to drink with a subtle touch of citrus fruits, floral (orange
blossom) flavors, creamy with a long, lingering finish.
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FOOD MATCH

Case / Bottle Size

6 x 750ml

Ideal as an aperitif and to accompany starters and deserts, that
are all not too sweet. Best to serve chilled!

Bottle Barcode

857526002400

Case Weight

46.30 lbs.

Case Barcode

8410388006426

Capsule Type

Polylaminate

Pallet Details

50 cases per pallet / 5 layers

AWARDS
ALLERGENS
Contains sulfites and no other allergens
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