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influences. The red variety Trepat
flourishes here. TM P

« Plade Ponent.The most inland
subzone of Comtats de Barcelona, at
200-400m, with continental influences,

and poor soils. The rainfall is lower, the
winters are colder, and there’s a marked
diurnal temperature contrasCh PN X

VALLE DEL EBRO

The Ebro is the only one of Spain’s great
rivers to decant into the Mediterranean
(the remainder flow west to the Atlantic).
T}‘ICI'C are two CQ.VS. Zones hCI'CZ

« Alto Ebro is a cluster of subzones
threading through Rioja. The Ebro threads
between the two protective Sierras,
with the vineyards at 600n&P GT M

« Valle del Cierzo. The Cierzo is the cold
wind that blows down from the
Pyrenees towards Aragon. The Cierzo
vineyards at 200m close to Zaragoza
have a continental climate, with cold
winters, hot summers, and a strong
diurnal temperature contrast GT

VINEDOS DE ALMENDRALEJO
Cava’'s most western and southerly
production zone. It lies at 200-450m just
south of Mérida, the town with an
exceptional Roman theatre. A different
style of Cava is produced by a continental
climate, dry, with mild winters, and hot
summers enhanced by hot windsGT

ZONA DE LEVANTE

Requena’s vineyards, an hour's drive
inland from Valencia are at 600-900m
on the meseta. The Mediterranean isn’t
far, but the winters are long and cold,
and there’s a notable diurnal
temperature contras&a M P

EVANS RECOMMENDS TOP CAVAS TO TRY

The wines in this tasting illustrate the different Cava categories and styles discussed in this
article. The wines in the tasting were selected from participating wines received by the D.O.
Cava and tasted not blind.

CAVA RESERVA

@Bodegas Langa, Reyes de Aragén
Reserva Brut Nature, Cava Reserva
2017 91

£16.50 Vinissimus

Awine that celebrates the history the
proud former kingdom of Aragén. Grown at
around 700-800m on stony-clay soils, it's a
youthful, lively Cava with good freshness.
Chardonnay (60%) - Macabeo (40% blend),
3 months barrel aged, and with 20 months
ageing. Drink 2021-2023 Alc 11.5%

BLANCA \,
CUSINE 2004 ——
Cn Sala
B voss wstomiaues

ON THE LABEL

New: ‘Elaborador integral’ (Integral
Producer’) stamp for bodegas that
manage the process from grape
reception to vinification (i.e. no
purchasing of made wines).

CavadeGuarda New:Namingthe
origin (optional). Minimum nine months
ageing in bottle.

Cava de Guarda Superior New:Naming
the subzone of the origin (optional).
Minimum vineyard age of 10 years.
100% organic vineyard. Production
limited to 10,000kg/ha starting with

the 2022 harvest. Proof of the vintage
on the label. Traceability from grape
harvest to bottling.

Reserva Minimum 18 months ageingin
bottle.

Gran Reserva Minimum 30 months
ageingin bottle.

Cava de Paraje Calificado Minimum 36
months ageing in bottle. Thisis the single
vineyard category introduced in 2015,
with the highest restrictive quality
controls.

¢ Juvéslamps
Al X
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CAVA

—BRATING A
W ERA OF EXCELLE

Cava’s rich history is inspiring a diverse and sustainable
future finds Sarah Jane Evans MW

Every glass of Cava starts with a ritual:
the satisfactory stripping of the foil
from the top of the bottle; unwinding
the wire cage or alambre, its specific four
and a half turns (or is it five? Count
them...); gently twisting the bottle
against the cork, while holding the cork
firmly and safely. And then, with that
appetising pfifft, comes the celebratory
moment. In a rush of’ energy, the Cava
escapes from the bottle in which it has
been waiting for anything from nine
months to nine years or more.

The choice is yours: a young, fruity
Cava; or a wine which has spent longer
in the bottle to develop greater
complexity. Choose between a single
variety or a blend, or indeed the
expression of a single vineyard. And
from different terroirs and zones: 95% of
Cava comes from within Penedes, but
within that there are diverse terroirs.

The first craditional method wines in
Spain date back to 1872, or earlier. The first
Regulatory Council of Sparkling Wines
was established exactly a century later.

Plenty has happened since then, in terms
of viticulture, climate Changc, Wincmaking
and consumer tastes. Fifty years later, in
2022, what subsequently became
Denominacion de Origen Protegida Cava
will introduce a range ofchanges which
illustrate the diversity of the wines.

One of the key aspects is sustainability.
Spain is the leader in Europe in certified
organic vineyards, and from 2025 all
production from Cavas de Guarda
Superior (the Reserva category upwards)
will be 100% organic. A number of
wineries are already certified, and these
include Alta Alella and Parés Balea who
are both Conducting detailed research on
vineyard management. The first
Demeter-certified biodynamic winery in
Spain was in Cava — Pinord, which was
joined by Vins el Cep. Sustainability
does not stop at the vineyard. While
Cava needs a heavier, pressure-resistant
bottle, wineries including Pares Balea,
Sumarroca, Codorniu and many others
are working to reduce the Weight. All of
this, as well as reducing greenhouse gases

It's commonly used for sweeter Cavas.

DECODING THE GRAPE VARIETIES

Of the white varieties M Macabeo (Rioja’s Viura), X Xarel-lo, and P Parellada predomi-
nate. The productive Macabeo is the most widely planted. Xarel-lo contributes the
backbone to many Cavas and has also become increasingly fashionable as a still wine.
Parellada is the third most cultivated variety in Cava and provides the fruit. SP Subirat
Parent isa member of the Malvasia family and is the same as Rioja’s Malvasia Riojana.

The red varieties are T Trepat, berry fruited and spicy, a distinctive variety in Cava
rosados. GT Garnacha Tinta, Spain’s second most planted red, and with notes of red
berries and oranges. Monastrell is also found in Cava rosado.

In terms of international varieties, Ch Chardonnay was authorised in 1986. PN Pinot
Noir was authorised in 1998 (and in Blanc de Noir since 2007).

in production and transport, is aimed at
decreasing the environmental impact.

PUTTING CAVA ON THE MAP

While there’s one collective word, ‘Cava),
up until now it has been an umbrella term
that covers a wide geography across Spain.
The new regulations, and in particular
the potential to name the subzones in
the Guarda Superior category, at last
makes it possible to explore and
understand the diversity of styles.

COMTATS DE BARCELONA

The newly named heart of Cava,
effectively Penedes, has five very clear
subzones. While the climate is
predominantly Mediterranean, there are
distinct differences.

« Valls d’Anoia-Foix is the traditional
heart of Cava and has some 2000 years of
grape-growing history. It is centred on
the towns of Sant Sadurni d’Anoia and
Vilafranca del Penedes. The vineyards
rise from 100m up to 750m and are
protected from the north winds by the
jagged beauty of Montserrat. XM P

» Serra de Mar lies just north of Barcelona,
with low-lying vineyards strongly
influenced by the sea. Xarel-lo, known
here as Pansa Blanca, grown on sandy soils,
makes wines for long ageing. X Ch GT

« Conca del Gaia. The Romans
established vineyards here, close to their
important shipping port of Tarragona.
The Vineyards follow the river Gaia
inland, rising to 400m. X M P

» Serra de Prades. These vineyards lie at
350-600m on the slopes of the Serra de
Prades, beyond the Conca del Gaia.
There is a distinct diurnal temperature
contrast with the continental climate »




