CYGNUS SADOR
BRUT RESERVA 2022

DO Cava
Grapes: 55% Xarello, 30% Macabeo
15% Parelada
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"The wine offers up a bright and complexnose
of lemon, green apple, a touch of
menthol, a beautiful base of salty white soil
tones and a topnote of lemon%rass. On the
palate the wine is bright, full-bodied and
complex, with a lovely core and soil signature,
a fine spine of acidity, frothy mousse and a
long, beautifully balanced and nicely precise
finish...2026-2040+”

John Gilman - Issue #123 May/June 2026
Imported by Grapes of Spain
Selected by Aurelio Cabestrero® ~ © 2026
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