
Barcelona, the cosmopolitan capital of Spain’s Catalonia region, is defined by 
unique art and architecture, imaginative food and vibrant street life.  It has 
medieval roots, seen in the mazelike Gothic Quarter, but a modernist 
personality represented by architect Antoni Gaudí’s fantastical Sagrada Família 
church.  Its restaurant scene, anchored by the central Boqueria market, ranges 
from fine dining to tiny tapas bars. 
 
From Barcelona, where the classic and the fashionable intermingle, comes CHIC 
Barcelona, a fresh and crisp cava, perfect for transforming any occasion into a 
CHIC celebration. 
 
Cava, meaning cave, is Spanish sparkling wine made in the Traditional, or 
Champagne Method.  95% of Cava is produced in the Penedes Region of Spain 
and holds DO certification. 
 
CHIC Barcelona Rosé is a single-variety Cava made with Trepat grapes.  This 
variety is grown in the Conca de Barberà valley in central Catalonia. The 
climate is Mediterranean with continental influences, meaning that it tends to 
have cold winters and slightly mild summers, resulting in a slower maturation 
of the grapes which, in turn, produces full and fresh wines. 
 
 
 
 
 

Chic Barcelona Brut 

PRODUCTION AREA 
     Country:  Spain 
      Region:  Conca de Barberà, Central Catalonia       
 Appellation:  DO Cava 
 
GRAPE VARIETIES   100% Trepat 
 
PRODUCTION TECHNIQUES 
Once the Trepat brunches have been harvested, a pre-fermentation maceration occurs between 16 
and 20 hours at a temperature between 54 and 63º F to extract color and aromas.  The must is then 
separated.  Fermentation occurs in stainless steel tanks for 15 days at a temperature of between 54 
and 63º F.  A gentle clarification is followed by the tartar stabilization and the final filtering.  The 
second fermentation takes place in the bottle following the traditional method, with minimum aging 
on the lees of 10 months. 
 
DESCRIPTION 
Color:   Intense salmon pink color with tiny and lively perlage. 
Aroma:  Roses and red berries.  
Taste:  Ripe red fruits and black currant create exquisite balance and a lovely structure. 
 
SERVING SUGGESTIONS 
This Cava is a fantastic pairing with dark chocolate and fresh fruit desserts.  Serve chilled between 
43º - 45º F.  Cava does not improve with age once bottled, so it is best consumed within 18 months 
of purchase. 
 
ANALYSIS Alc.: 11.5%    RS:  33g/l 
 
BOTTLE SIZES 750 ml 
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