
RESERVA BRUT NATURE SPARKLING WINE

DO Cava

80 % xarel·lo and 20 % chardonnay

24 months of ageing

75 cl

THE MOST DAZZLING CAVA
Aurum, gold in Latin, is a name that expresses in a single word the 
excellence and the tradition of Maset Winery. A cava that shows 
the chardonnay’s vivacity and freshness and the xarel·lo’s body and 
structure. Two perfectly-matched varieties give us this little gem 
of our winery.

        

Light | Mature

Body:	 •••••••  
Sweetness:	 •••••• 
Tannins:	 ••••••  
Acidity: 	 •••••••••  
Alcohol: 	 •••••••
Alc.:	 11,5 % vol.

Energy value:	 72 Kcal/100 ml 

Serving: 	 6 - 8 ºC

Consume:	 best before 2025

Pairing:	 Vilanova angler fish in toasted garlic sauce

Pale yellow in colour with soft golden reflections. Fine, well-inte-
grated bubble. Aromas of ripe white fruit (apple) and citrus (lemon 
peel). Reminiscent of anise, florals and dried herbs (chamomile). Li-
ght notes of marzipan and nuts (hazelnuts). On the palate, it is fresh, 
intense and creamy. Long, persistent finish.

Similar wines from our winery: 
Nu Brut Nature and Reseva Brut Nature.

Aurum    0327

Reserva brut nature 2020

Let yourself be dazzled 
by a unique blend of 
xarel·lo and chardonnay

Silver medal 
CSWWC 2023


