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This Mother’s Day, Give the Gift of Rosé instead of Roses
NEW YORK (April 21, 2010) – Rather than once again buying mom roses for Mother’s Day, consider giving her a bottle of Spanish Cava Rosé. The official pink sparkling wine of Spain, Cava Rosé is produced in the same classic method as French Champagne, and is much more quaffable – and affordable – than a more traditional bouquet of flowers. 

“Roses may be beautiful, but drinking a glass of Spain’s Cava Rosé with your mom will create a memory that will last forever,” said Katrin Naelapaa, executive director of Wines from Spain. 
Due to moderate alcohol content and crisp acidity, Spanish Cava Rosé is exceedingly food-friendly and can be enjoyed throughout an entire Mother’s Day brunch or dinner celebration.  For these reasons, Cava continues to grow in popularity; each year, more than ten million cases are exported and another eight million-plus are consumed in Spain. 
Similar to Champagne, Spanish Cava Rosé is produced in varying levels of dryness: brut nature, brut (extra dry), seco (dry), semiseco (medium) and dulce (sweet). Following are a few Spanish Cava Rosés, spanning a range of price points, available at major retailers nationwide:
Juvé y Camps
Brut Rosé – Produced from Pinot Noir grapes, this Cava has a beautiful, deep pink color. Rose petals and strawberries hit the nose, while the wine is fresh on the palate with crisp acidity and a long finish. Suggested retail price: $17 and imported by Winebow.
Llopart
Brut Rosé Reserva – With a bright cherry-pink color, this Cava exhibits well-developed bubbles and a fruity exuberant aroma. Made from Monastrell, Garnacha and Pinot Noir grapes, the wine has the perfect degree of acidity and maintains balance throughout its prolonged aftertaste. Suggested retail price: $20 and imported by Fine Estates from Spain.
Cristalino
Brut Rosado – A blend of Pinot Noir and Trepat, this wine is made traditionally with the secondary fermentation in the bottle. This strawberry, salmon color wine is profusely bubbly and has the aromas of strawberry, raspberry, plus hints of dough, herbs and mineral.  Suggested retail price: $9 and imported by CIV USA.
Segura Viudas
Pinot Noir Aria Brut Cava – The character of this wine is most strongly influenced by the elegance of Pinot Noir for structure on the palate and extended length on the finish. With a spicy, caramel and cherry flavor, this wine is ideal for chicken or poultry.  Suggested retail price: $12 and imported by Freixenet USA.
About Cava

Cava’s name is derived from the Catalan word for ‘cellar’. Under strict Spanish laws, Cava can only be produced in six wine regions and must be made according to the méthode traditionnelle. Ninety-nine percent of Cava is produced in the Penedès region of Catalonia, southwest of Barcelona.  There are a small handful of areas outside Catalonia that also produce Cava.  

About Wines from Spain

Wines from Spain is a promotional division of the Trade Commission of Spain based in New York.  For more than 25 years, Wines from Spain has been committed to increasing the awareness of Spanish wines throughout the United States through education, informational materials, special events and promotions. For further information on specific wine regions and producers, please contact: Wines from Spain, Trade Commission of Spain, 405 Lexington Avenue, 44th Floor, New York, NY 10174-0331 or visit www.WinesfromSpainUSA.com.
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