Pere Ventura
Wine Region: Penedès, Spain     Date Established: 1992    

Winemaking Team:  Sebastià Galimany  (Cellar Master), Laurent Corrió (Head of Viticulture), Antoni Rosell (Head of Enology)
Pere Ventura’s wine producing vocation is rooted

•• Pere Ventura Tresor Brut R eserva 40% Xarel-lo, 40% Macabeo, 20% Parellada. A broad and firm palate of ripe

in a family tradition dating back to 1872. Pere
Ventura’s great grandfather, Manuel Montserrat,

apples, grapefruit, lemon and brioche. Crisp and balanced. 88 Points- Wne Enthusiast, September 2014.

was responsible for the first Spanish Cava made in
the Traditional, or Champagne Method. When Pere
decided to found his namesake winery in 1992, he
did so in honor of his ancestors.

•• Pere Ventura Tresor Brut Rosé 100% Trepat. Fresh and elegant flavors of strawberry, raspberry and cherries with a

Today, the family tradition lives on at the Pere

long lasting finish. 88 Points- WIne Enthusiast, November 2014.

Ventura wine estate, located in the heartland of Cava
in Sant Sadurni d’Anoia, Catalonia. Pere is the heart
and soul of the company. His hand print can be seen
on each and every one of his Cavas as a seal of trust,
but also as a commitment to both respect for the

•• Pere Ventura Cupatge D’Honor 60% Xarel-lo, 40% Chardonnay. Delicate, soft and silky, this is a cava with a firm palate

environment and achieving the ultimate in quality. A
Pere Ventura Cava bottle is instantly recognizable.

which has an array of flavors. Notes of lychee, peach and tropical fruit mingle lead way to a long finish of toast and vanilla.

The checkerboard pattern and Pere’s handprint are
its hallmarks.
As a member of the Wineries for Climate Protection
initiative, Pere Ventura is fully committed to
protecting the environment by reducing their
carbon and water footprint, investing in renewable
energy and biodiversity, and practicing sustainable
agriculture.

• Cavas of great quality, unique elegance and personality, and distinguished by an
innovative image
• A sustainable winery that respects traditional values in viticulture, winemaking
and aging
PENEDÈS

• Pere Ventura produces almost 3 million bottles a year. Pere Ventura’s hand
print on each bottle signifies his personal dedication to quality
• Made in the Traditional or Champagne method
• A family history in Cava dating back to 1872 and the production of the first
Cava in Penedès
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