
DIGNITAT
BRUT

Style: Sparkling White

Area of Production: Catalunya, Spain

Appellation: Cava

Vineyard: Sant Martí Sarroca

Varietals: 40% Xarel-lo; 35% Macabeo; 25% Parellada

Elevation: 200 meters

Soil: Calcareous clay

Age of Vines: 30 years

Fermentation: Traditional method (secondary fermentation in 

bottle)

Dosage: 7g/L

Aging: 10 months on lees 

Straw yellow with flecks of green and fine, persistent 
bubbles. Aromas of white flowers, ripe peach, and juicy 
citrus. Vivacious and fresh on the palate with flavors of 
yellow fruit and wet stones.


