CYGNUS ALBIREO
BRUT RESERVA

D.O. Cava CYGNUS
Grapes: 435% Parellada, 35% ArprREo
Xarelelo, 30% Macabeo E

90 Hoin

THE CELLAR

“|offering] up scents of green apple, fresh lime,
atouch of menthol, lovely, salty soil tones and a
topnote of lemongrass. On the palate the wine
is vibrant, full-bodied, focused and nascently
complex, with an excellent core of fruit, fine
mineral signature, frothy mousse and a long,
crisp and beautifully balanced finish. This has
the depth in the mid-palate to repay aging and
is an excellent value!... 2022-2045+.”

_ John Gilman - Issue #98 March/ April 2022
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