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Anna de Codorníu Rose Cava Brut Reserva 

Codorníu, one of the oldest wine companies in the world, dates back to 1551 and is 
a cornerstone of Spanish winemaking history. The Raventós family, who own 
Codorníu, are the inventors of Cava, Spain’s iconic sparkling wine. The Rosé Cava 
Brut Reserva offers an elegant and vibrant expression, showcasing the winery's 
expertise in producing refined sparkling wines.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

General Information 

• Producer: Codorníu 
• Appellation: DO Cava, Penedès, Spain 
• Varietal Composition: 70% Pinot Noir, 30% 

Chardonnay 
• Vintage: Non-vintage (Reserva) 
• Alcohol Content: 12% 
• Volume: 750ml 

 

 

Vineyard and Terroir 

• Location: Vineyards are located in the Penedès region, renowned for 
producing high-quality sparkling wines. 

• Soil Type: Limestone and clay soils contribute to the wine's minerality 
and complexity. 

• Viticulture Practices: Codorníu practices organic farming, emphasizing 
sustainability and environmental responsibility. 

Winemaking 

• Harvest: Grapes are handpicked from Codorníu’s organic vineyards to 
ensure optimal quality. 

• Vinification: The Rosé is produced using the traditional method, with a 
second fermentation in the bottle and aged for a minimum of 15 months 
on lees to enhance complexity and creaminess. 



   
 

 
 

 
 

Capital West, 5th floor, Lantana Rd, Nairobi, Kenya  |  +254 114 879 661  |  info@africaconsulting.com 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 
 

 

 

 
Producer's Notes 

Anna de Codorníu Rosé Cava Brut Reserva is a testament to the brand's long-
standing tradition and innovation, offering a delightful balance of freshness and 
complexity, perfect for celebrations and special occasions. 

 

Tasting Notes 

• Appearance: Pale pink with fine, persistent bubbles. 
• Aroma: Fresh red fruit aromas such as strawberry and cherry, with 

subtle floral notes. 
• Palate: Crisp and creamy with flavors of red berries, balanced 

acidity, and a touch of sweetness. 
• Finish: Long and elegant with a refreshing, smooth texture. 
• Aging Potential: Best enjoyed now but can maintain its quality for 

2-3 years. 

Food Pairing 

• Recommended Pairings: Ideal with grilled seafood, sushi, tapas, or 
light salads. 

Sustainable Practices and Certifications 

• Organic Farming: The vineyards are organically certified. 
• Sustainable Winemaking: Codorníu is a leader in organic Cava 

production worldwide, emphasizing minimal intervention and 
respect for the environment. 

Awards and Recognition 

• Gold Medal: Gilbert & Gaillard 2020. 


