Segurvmdas

Aria Estate Bfllt D.O. CAVA

FOR THE OENOLOGISTS AT SEGURA VIUDAS,ARIA IS A UNIQUE CAVA._]UST AS IN OPERA, WHERE THE ARIA ALLOWS THE SOLOIST
TO EXPRESS HIS TALENT TO THE FULL, SO, FOR THE CREATION OF ARIA WE HAVE BROUGHT TOGETHER ALL OUR EXPERIENCE
IN GROWING THE PARELLADA, AND THE COMPLEXITIES OF OUR OWN INDIGENOUS YEAST STRAINS, TO EXPRESS TO THE FULL
THE GRAPE’S PERSONALITY. THE PARELLADA GRAPES ARE GROWN IN A LOCATION WHERE THEY MATURE SLOWLY OVER A LONG
PERIOD, WHICH IS IDEAL FOR MAKING SUCH A FRUITY CAVA AS ARIA. THE YEASTS WE USE ARE DIFFERENT TO THOSE USED FOR
THE REST OF OUR CAVAS, IN THAT THEY FERMENT AT LOWER TEMPERATURES, AND BRING OUT TO THE FULL, THE FINE VARIETAL
AROMAS. THIS PHILOSOPHY HAS GIVEN US ONE OF THE MOST ELEGANT AND FRUITY CAVAS IN OUR COLLECTION.

THE CREATION PROCESS:

* The Parellada comes from Pla de Manlleu, grown on old vines, almost at the altitude limit of this vine’s
habitat. There it achieves optimum maturity, gently and slowly, giving low yields of wonderfully healthy
grapes.

» The Macabeo beautifully balances the romantic Parellada. The Macabeo vineyards are selected from
the finest in the middle Penedes, low yielding as a result of hard pruning. We look for concentration
of aromas and a balance between sugar and acidity.

* As with all our creations, the grapes are entirely harvested by hand, and brought to the winery in 25kg
capacity self-draining plastic boxes to avoid damaging the grapes, which might lead to oxidation and
consequent loss of freshness.

* The grapes for Aria are pressed as soon as they reach the winery, using very gentle pressure, and we
only use the first 50% of the juice extracted. This we call “The flower must”.

* The blend is created from 7 different base wines: 3 of Macabeo, 3 of Parellada and 1 of Xarel'lo, the
last of which contributes a light nuance of assertiveness, typical of the finest wines from this variety.

* The type of yeast strain we use for the first fermentation is fundamental. From our own collection of
yeasts, the one we select for Aria is different to the rest, in that it can ferment at a temperature as low
as 12°C, whilst concentrating the primary aromas of our flower must.

* After the secondary fermentation, the wine is kept for a minimum of 15 months on its lees, completely
still, and 1in the dark, 20 metres below ground, at a natural and constant temperature of between 14 and
16°C.This ageing process increases the complexity of the wine without the freshness and finesse of
the Macabeo and Parellada being lost.

WINEMAKER’S NOTES:

On one hand, the Macabeo delivers notes of freshness, body and traces of citrus: on the other the Parellada...

subtleness and elegance of vine flowers, and a hint of aromatic herbs. The colour is straw yellow tending

towards gold, and there is a fine, integrated mousse.

The rich nose and elegant palate are enhanced by the long ageing period, which contributes notes of

pastries and butter. Above all, there is a perfect balance between fruit, acidity and a refreshing finish.
Gabriel Suberviola, Winemaker

SOMMELIER’S RECOMMENDATION:

As a Reserva cava and a long ageing on its lees, we have created a wine with fine personality, making it a

perfect match for grilled poultry or rich casseroles. It is also ideal with shellfish, grilled white fish and full

flavoured river fish. Try it too with mild cheeses such as Gouda or Edam, and then there is Iberian Ham.
Luis Alberto Gonzdles, Sommelier

WINEMAKING T EAM:
Gabriel Suberviola - Oenologist and Technical Director of Segura Viudas.
Pedro Hellin - Oenologist and Laboratory Director at Segura Viudas.

GRAPE VARIETIES:
Macabeo 50%. Parellada 40%. Xarel-lo 10%.

TECHNICAL INFORMATION:

* Alcohol: 12.0%

* Total acidity: 3.95 gr/1

* Dosage: 9 gr/1

» Ageing: Minimum 15 months. Cava Reserva.
* pH:2.95

AWARDS AND COMMENDATIONS:
* 90 Points. Wine & Spirits Magazine, June 2007, USA.



