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GIRO RIBOT

Penedes, Spain

CAVA

Médhode Traditionnelle

RESERVA
BRUT

Paul Cheneau Reserva Brut Blanc de Blancs

THE VINEYARD

Gird Ribot is Spain's preeminent family owned and operated producer of Cava. The ancestors of the Giro Ribot family, a noble lineage, are close-
ly tied to the Penedés region by bonds which go back over several generations of wine, Cava and spirit producers. The symphonic nature of this
union has been key to the development of Paul Cheneau. The Paul Cheneau line can be best described as elegant Spanish sparkling Cavas with
French influence of styling. Paul Cheneau is classically traditional in their methods of production as well as in the grape varieties used.

HARVEST & AGEING
The winery owns 100 hectares of vineyards of the indigenous Macabeo, Xarello and Parellada grapes, with which Cavas are produced.
The harvest is hand picked in September/October. Wines destined for Cava will form part of the tirage mixture consisting of selected
yeasts and sugar which, once in the bottle will generate second fermentation in strict accordance with the Traditional Method. The first
fermentation is very slow and at low temperature in order to assist the generation of secondary aromas. It is only after a lengthy age-
ing period that the disgorgement of Paul Cheneau will take place releasing its aromas and bouquet to full satisfaction. Aged in bottle
for 2 years.

WINEMAKER'S NOTES

Straw-colored with greenish tints, and with a steady effervescence and a formation of small bubbles which generate a gentle crown.
Subtle and delicate, floral, with light toasty notes and recall of dry fruits. Touch of dried herbs. It is appetising, fruity, well structured,
rich and mature in the mouth. A slightly toasted background flavor with pleasant traces of lees. Altogether elegant. Lingering and
strong.

Grape Varieties: 45% Macabeo, 40% Xarello and 15% Parellada
Appellation: D.0. Cava (Penédes)
Finished Alcohol: 12.0%

PAE'EE@%}EM Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com



GIRO RIBOT

Penedes, Spain

Paul Cheneau Lady of Spain Brut

THE VINEYARD

Giro Ribot is Spain's preeminent family owned and operated producer of Cava. The ancestors of the Giro Ribot family, a noble lineage, are close- -
ly fied to the Penedes region by bonds which go back over several generations of wine, Cava and spirit producers. The symphonic nature of this

union has been key to the development of Paul Cheneau. The Paul Cheneau line can be best described as elegant Spanish sparkling Cavas with -
French influence of styling. Paul Cheneau is classically traditional in the methods of production as well as in the grape variefies used. Cava was =
first introduced in 1872 and, by the turn of the century, cava was the wine of choice among the chic patrons of Barcelona’s elegant art nou-
veau cafes and cava bars. As a fribute to the fashionable ladies who made cava so popular, Paul Cheneau introduced the “Lady of Spain”. =

HARVEST & AGEING

The winery owns 100 hectares of vineyards of the indigenous Macabeo, Xarello and Parelloda grapes, with which Cavas are produced. /2
The harvest is hand picked in September/October. Wines destined for Cava will form part of the tirage mixture consisting of selected
yeasts and sugar which, once in the bottle will generate second fermentation in strict accordance with the Traditional Method. The first
fermentation is very slow and at low temperature in order to assist the generation of secondary aromas. It is only after a lengthy age- |
ing period that the disgorgement of Paul Cheneau will take place releasing its aromas and bouquet to full satisfaction. Aged in bottle
for 12-15 months.

WINEMAKER'S NOTES

Pale color, translucent, with greenish fints, and with a steady effervescence and a formation of small bubbles which generate a gen-
tle crown. Fine, delicate and very clean, with lightly toasted pastry notes and syrupy fruits. Fresh and fruity, well structured, crispy,
balanced carbonic and good persistence. Light recall to pastry and fresh fruits. Altogether elegant and lively. Perfect harmony
alcohol /acidity. Long after taste.

Grape Varieties: 45% Macabeo, 40% Xarello and 15% Parellada
Appellation: D.0. Cava (Penédes)
Finished Alcohol: 12.0%

N
PA\E'E%EM Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com



ToP SPANISH VALUE
BRAND OF THE YEAR

Sl Chonean

PENEDES, SPAIN

Winec:Spirits

Faul Chcncau

What: \/igorous (Cavas with Freshjuicg flavors and rich textures.

Stanclout: T he livel B]anc de Blancs’ ajuicy and pear-inflected bland of macabeo, xarel-
Y JYey P

lo and Pare”ada, with a creamy texture andjust a hint of bitter almond.

thrc: (ava country, the Fencdés, SPain.

thn: With their modest alcohol and sunny fresh ﬂavors, these are the ideal wines to Pack
fora 5undag Picnic in the Park.

Pasternak Wine Imports . (800) 746.3110 . www.pasternakwine.com PA\EL%E{%K



PAUL CHENEAU

Brut Blanc de Blancs Reserva NV

Meéhode Traditionnelle

RESERVA
BRUT

AS SEEN IN...
87 ots §WINEENTHUSIAST

A melow nose indudles aromas of applesauce and peadh. The pakte is dean,
smooth and round, with sstanatard green apple and fresh apricot fiavors.  Tums

slghtty sweet on the finish, but maintains a aisp edge throughou
M.S. - December 15, 2011

PASTERNAK Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com

Wine Ilmports




PAUL CHENEAU

CAVA BRUT “LADY OF SPAIN”
PENEDES, SPAIN

GIWINEENTHUSIAST

MAGAZINE

87pts.

“Aromas of apple cider and mild spice get
it going in a good direction, and this col-
orfully packaged cava does pretty well in
the mouth, where the texture is on the
soft side and the flavors of apple and
orange run a bit sweet...good, fluffy and

yeasty.”

December 15, 2010

Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com PAS TERN AK
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