WINE FACT SHEET
YA' Cuve'e 23 Brut Reserva "Artisanal Grower Cava"
Wine Description
YA Cuvee 23 is the result of an exploration of Grower Cavas that took place in January 2010 over 12 Estate grown Cavas were tasted blind by a group of 8 people from various
nationalities - the select group of winners were chosen with a resounding YA"!
Then
in the cellar various cuvees were blended to achieve the ultimate Cava and we lost track at
23. This cuvee is made solely with free run juice "mosto flor" from sustainably farmed and
hand harvested fruit - then aged on the lees for 2 1/2 years before disgorging.

Tasting Notes
A fresh, clean Cava with a great nose, solid minerality - soft fresh lemon finish
and very persitent bubbles. YA'hooo!

Vineyard Characteristics
Production Area/name of vineyard
Size of vineyard (acres):
Soil Composition:
Training method:
Elevation (feet)
Vines/acre:
Yield/acre (tons):
Exposure:
Year vineyard planted:

Producer Profile
Owned by:
Carles & Nuria Sumarroca
Winemaker:
Total Acreage under vine: 402.8
Estate Founded: 1982
Winery Production Total:
Country: Alt Penedes, Catalunya

Alt Penedes (High Penedes)/ Sumarroca
402.8 hectars
Clay, loose sand and limestone
600 feet
2.8 tons per acre
South
1982

Winemaking & Aging
Varietal Composition:

Parellada, Macabeu, Xarello + Chardonnay

Harvest time:
First Vintage
Total Bottles Produced:

August 15th - 30th
2009
7,200

Fermentation
Fermentation container:
Length of alcoholic fermentation
Fermentation Yeast
Maceration technique
Pressing

Stainless Steel
20 days
Naturaly occuring "Native Yeast"
100% mosto flor / free run juice

Aging
Aging Container:
Size of Aging Container
Age of container
Cooperage:
Aging befor bottle:
Total bottle aging:

bottle
750ml

2 1/2 years in bottle before disgorging

Analitical Data
Alcohol

VINOS LIBRES
Selections

PH level:
Residual Sugar
Acidity (grams/liter)

11.96%
2.96
7.5

600

7200

Bodegas Sumarroca – Bodegas Sumarroca was founded in
1982 when Carlos and Nuria Sumarroca purchased their 15th
century estate. Soon after they took possession of their
property, they found evidence that a winery once existed in one
of the sublevels of their home, wherein they revived the idea,
thus creating Bodegas Sumarroca. All of their grapes are estate
grown. They harvest their grapes at night or in the early
morning to minimize the effect of the hot daytime sun. The
grapes are immediately brought to the press, but Bodegas
Sumarroca only uses the free run juice from the grapes. They
press the grapes twice, but the juice from both pressings is sold
to another bodega. Fermentation is done with a natural yeast.
The bodega is a state-of-the-art facility and is terraced along the
hillside, so all of the movement of wine within the bodega is by
gravity without the need to use mechanical pumps, thereby
eliminating the effect of disturbing the wine.
History -- The Sumarroca family is active in agricultural
research. They developed a new type of olive tree which is the
size of a mature grapevine when it is fully grown. This enables
the bodega to use standard grape harvesting equipment to pick
the olives instead of the traditional method which eliminates the
common damage to the olives when they fall to the ground.
Appellation: Penedes
Composition: Perellada, Macabeu, Xarello, and Chardonnay
Soil: clay, free sand, and limestone
Elevation: 600 feet average
Vineyard practice: sustainable farming
Vine Age: more than 12 years
Yield: 2.8 tons per acre
Harvest Dates: second half of August
Fermentation: 20 days in small stainless steel tanks with
temperature control and natural yeast
Aging:
Bottle: 2-1/2 years by Methode Champenoise
pH: 2.96
Residual Sugar: 8.9 grams per liter
Alcohol: 11.96 %

