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Organically Grown Estate
Wines and Cavas
Presentation
Based in the Penedès wine region just south of Barcelona, our family has been producing wines of great quality
for centuries. This small, family run boutique w inery uses only grapes from vineyards owned and worked by our
family, thereby ensuring that end result is of the highest quality.
By following the strict procedures of organic farming
outlined and certified by the Catalan Council of
Organic Agricultural Production, (CCPAE), we do not
use any kind of chemical or synthetic elements in our
vineyards. Each and every one of our wines, display
the unique features of the privileged terrain where it is
grown.
Once the harvest has taken place, grapes are
processed with the most modern techniques,
respecting the organic production process: drainage,
racking and fermentation at controlled temperature.
Since the first pressed grape juice, a completely
natural process, is all that is used, we are able to
ensure our wine highest quality, which can be enjoyed
by our customers and organic product consumers as
well.
Our vineyards comprise of 70 hectares of different
grape varieties.
The organically cultivated varieties, including the 3 Catalan grapes that are used to make cava, are: Xarel.lo,
Macabeo, Parellada, Chardonnay, Moscatel of Alexandria, Moscatel of Frontignac, Gewürztraminer, Sauvignon
White, Cabernet Sauvignon, Pinot Noir and Ull de llebre the traditional varierty.

Family
The Bolet family has cultiv ated v ineyards and elaborated
w ine for over seven generations.
At the beginning of the 20th century, Jaume Bolet Galofré
faced the phylloxera plague by replanting all of the vines
on our property with white and red varieties typical of the
Region.

Over the years he planted new vines
And today we work 70 ha. The estates,
Can Planes d’En Perull, Les Cunilleres
and Mas Lluet, each in different areas and at different altitudes, are located
in Castellví de la Marca (Barcelona).
In the 1970s, Antoni Bolet Pascual began to modernize the winey by installing
Machinery and stainless steel tanks.
In 1982 w e began bottling w ines and CAVAS from our homegrow n harv est
under the Bolet brand, tribute to the family surname, from both branches
“Mas Lluet” and “Can Planes”.

The Farmhouse
The family house is located on the Lluet estate that has two distinct style buildings.
The Old Farmhouse
Built in 1619, the Farmhouse still has
all items from the original Catalan
House, both interior and exterior. All
tools and hardware used in earlier
years are on the ground floor, in the
area we have named the Museum. In
this setting, our friends and clients taste
our wines and cavas.
The Modernist House
The House was built in the nouveau
style from 1911, right beside the main
Catalan House. The modernist building
consists of a ground floor and two
upper floors, with a facade of
symmetrical composition and a glabled
roof.
The upper floor features a gallery of decorated arches above slender columns of spiral -decorated capitals.
The building is crowned by an undulating cornice with floral ornaments in the center and on the sides. The
floors are separated by a continuous cornice. The openings are topped by molded arches and floral decoration
of stylized acanthus leaves. The main floor is comprised of a central opening and ends in two individual balconies
with wrought iron railings of equally intriguing modernist style. A Gaudí style chimney can also be orbserved.

Wines and vines · Ecological agriculture · CCPAE
Organic farming production also called biological or ecological, is a system of production
and elaboration of farm products, aiming to obtain high quality foods while respecting the
environment and without using chemicals or synthetics (hormones, drugs, chemical
fertilizers, pesticides, etc.).

Organic farm production is regulated by European regulations, which set forth the rules
on production, labeling and the control system for these products.
This control, in the case of Catalonia, is carried out by the Consell Català de Producció
Agrària Ecològica [Catalan Council of Organic Agricultural Production] (CCPAE) single
organism of control and certification of all plant and animal food products, processed or
not, obtained in Catalonia.

Our vineyards
We are located in the center of the
Penedès region.
The vineyards are located on the Mas
Lluet, Can Planes d’En Perull and Les
Cunilleres estates, all in Castellví de la
Marca and at different altitudes in
different areas of the municipality.
Our 70 hectares of vineyards are grown
by organic farming system, controlled by
CCPAE (Catalan Council of Organic
Agricultural Production) the official
organism for organic farming production
in Catalonia.

From the selection of our finest vineyards, we obtain the first pressing of the grape. Our exquisite wines and
cavas are made from this raw material, result of the work carried out during the year, with the dedication and
tenderness of the whole family.

The following varieties are cultivated in our
vineyards:
WHITE GRAPES: Macabeu, Xarel·lo,
Parellada, Chardonnay, Sauvignon blanc,
Muscat d’Alexandria, Muscat of Frontignac and
Gerwürztraminer. We make our white wines
and our aged Cava with these varieties.
RED GRAPES: Ull de llebre, Merlot, Cabernet
Sauvignon and Pinot Noir. We use these
varieties to make our rosé wines, and young
and aged red wines.
The production cellar and the bottling plant

The Museum
The Museum is located on the ground floor of the farmhouse .
You will find a collection of machinery and tools from our property which have been kept as a witness of our
ancestors’ labor, experience and wisdom, in hope of promoting the knowledge of life in the rural areas during
the 19th and early 20th centuries.
The manger used by the farm animals and the carriages lights used to travel at night are worthy of m ention.
There is an old bread oven, and tools used for hog slaughter. There is also a collection of pitchforks,
sulfation machines and grape carriers, and a key collection as well as a variety of everyday tools that bear
witness of the family’s relationship with their working of the land and of wine.
These and many other items, all with their history, are witness of an era that remind us of our roots, gives
meaning to our present and leads us into the future. We hope that friends and customers enjoy the vi sit.

· Cavas Bolet ·
These certificates are the result of our dedication to our organic practises and family
history. They show that we are organic, only work with the grapes that we grow, and are
an independent, family winery. We hope you share our belief in original, quality wine
production.

If you have any further questions or would like to request any samples, please contact to
export@cavasbolet.com or on (+34) 93 891 81 53 and we’ll be more than happy to
discuss your requirements with you.

Camagroc
Own Organic Harvest


D.O.: Penedès



Varieties: Xarel·lo











Elaboration: Night harvested. Made
from only the first 50% of the grape
juice, it was then macerated for 4 hours
at 12ºc before being fermented at 14ºc
for 15 days in our stainless steel tanks.
Colour : The wine exhibits a pale yellow
colour with reflections of apple green at
the rim.
Aroma: Intense and fruity, with green
apple and banana.
Palate: Smooth, intense and wellstructured, with wine is well balanced
with a rewarding finish.
Serving recommendation: This wine
would suit shellfish, any Mediterranean
salad, light pastas or fish.



Best served: 4ºc – 6ºc



Alcohol: 12 % by vol



Residual sugar: 1,2 gr/l



SO2 total: 74 mg/l



Total acidity: 4,25 g/l

Apagallums
Own Organic Harvest


D.O.: Penedès



Varieties:Pinot Noir











Elaboration: Soft pressed to extract
only the best of the grape juice, it was
then macerated for 6 hours at 12ºc
before being fermented at 14ºc for 25
days in our stainless steel tanks.
Colour : The wine has an elegant cherry
colour with some purple tones and is
clear and brilliant.
Aroma: The nose is delicate and
youthful with notes of fresh summer
fruits such as strawberry, with a hint of
citrus.
Palate: On the palate the wine is
complex, balanced and full-bodied with
a refreshing acidity and long, fruity
finish.
Serving
recommendation:
We
recommend this wine to accompany
fresh salad, light tapas and pasta.



Best served: 6ºc – 8ºc



Alcohol: 11,5% by vol



Residual sugar: 1,3 gr/l



SO2 total: 50 mg/l



Total acidity: 6,12 g/l

Cantarelus
Own Organic Harvest


D.O.: Penedès



Varieties:Ull de llebre











Elaboration: This wine has been
elaborated with grapes produced by the
highest vines of our “domaine”, always
situated over 350m of altitude and
situated on gravel and dry lands. It
ferment at 22-24ºC for 13 days in our
stainless steel tanks, and stay 3 months
in oak barrels.
Colour : Bright and intense
colour with some purple glints.

garnet

Aroma: High aromatic intensity, which
reminds us of red fruits: blackberry,
raspberry, strawberryand cherry.
Palate: Smooth and rounded. The
elegant palate has silky tannins and
notes of red berries (blueberry,
blackberryand raspberry).
Serving recommendation: This wine
would suit any pâté, roast duck, rice
dishes with meat, pasta based dishes,
any type of stew and pie.



Best served: 14ºc – 16ºc



Alcohol: 12% by vol



Residual sugar: 1,3 gr/l



SO2 total: 60 mg/l



Total acidity: 3,45 g/l

Fredolic
100% Natural without sulphites

·

Denomination of Origin: Penedès

•

Varieties: not indicated

•

Elaboration: Fermentation with natural
yeast from vinyard, natural fermentation
without anything added, 2on malolàctic
fermentation with ceramic tank . No
preservatives or additives

•

Color : cherry red with violet tones

•

Aroma: Aroma of red fruit and forest
species

•

Palate: Fruity fresh and elegant, with
hints of red fruit and a slight hint of
minerals from the land which has been

•

13’7 % by vol

Muscat I Gewürztraminer
Own Organic Harvest


D.O.: Penedès



Varieties:Muscat & Gewürztraminer











Elaboration: Night harvested to pick the
grapes fresh, macerated at 10ºc before
pressing. Made from only the first 60% of
the grape juice, fermented at 14ºc for 3
weeks in our stainless steel tanks.
Colour : The wine exhibits a pale yellow
colour with reflections of green.
Aroma: Intense and fruity where the two
varieties are giving a nice and complex
nose which is dominated by tropical and
citrus with a background of flowers such
as roses.
Palate: It's soft and pleasant, all the
mouth is freshness and taste nice with a
good balance of acidity.
Serving recommendation: This wine
would suit shellfish, any Mediterranean
salad, light pastas or fish.



Best served: 6ºc – 8ºc



Alcohol: 11’5 % by vol



Residual sugar: 1,4 gr/l



SO2 total: 72 mg/l



Total acidity: 5,90 g/l

Sàpiens
Own Organic Harvest


D.O.: Penedès



Varieties:100% Merlot











Elaboration: After a 2 day maceration,
fermentation takes place in our stainless
steel tanks at 24ºc and for 15 days. The
wine is then matured in new American
oak for 10 months.
Colour : The wine has an intense
cherry-garnet colour with some orange
tones.
Aroma: The wine exhibits a deep and
intense bouquet of ripe red fruits
wrapped in toasty tones that originate
from the 10 months in casks.
Palate: An attracti ve and pleasant
palate, the wine is rounded with toasted
notes and has a long finish with lingering
coco, vanilla and well integrated tannins.
Serving recommendation: This is a
versatile wine and can be combined with
roasted red meats, grilled steaks and
cured, strong cheese.



Best served: 16 - 18ºc



Alcohol: 13,5% by vol



Residual sugar: 1,3 gr/l



SO2 total: 68 mg/l



Total acidity: 4,8 mg/l

Brut Classic
Own Organic Harvest














D.O.: Cava
Varieties:
Parellada

Xarel·lo,

Macabeo

&

Elaboration: Gentle pressing to obtain
the grape juice. First fermentation at
14ºc for 15 da ys in our stainless steel
tanks. Second fermentation in bottle,
and at least 12 months of maturing on
racks.
Colour: Bright pale yellow.
Aroma: A very fruity aroma and very
fresch flovour.
Palate: Fruity and well-balanced on the
palate with refreshing acidity and a
finish that is both round and elegant
Serving recommendation: Excellent
for aperitif and drink by glasses, fresch
anf fruity.



Best served: 4ºc – 6ºc



Alcohol: 11,50% by vol



Residual sugar: 14 gr/l



SO2 total: 50 mg/l



Total acidity: 3,92 g/l

Brut Nature Classic
Own Organic Harvest


D.O.: Cava



Varieties:Xarel·lo, Macabeo , Parellada











Elaboration: Gentle pressing to obtain
the grape juice. First fermentation at
14ºc for 15 da ys in our stainless steel
tanks. Second fermentation in bottle,
and at least 12 months of maturing on
racks.
Colour: Bright pale yellow.
Aroma: A very fruity aroma and very
fresch flovour.
Palate: Fruity and well-balanced on the
palate with refreshing acidity and a
finish that is both round and elegant
Serving recommendation: Excellent
for aperitif and drink by glasses, fresch
anf fruity.



Best served: 6ºc – 8ºc



Alcohol: 11,50% by vol



Residual sugar: 2 gr/l



SO2 total: 75 mg/l



Total acidity: 3,90 g/l

Brut Nature

Brut Reserva
Own Organic Harvest














D.O.: Cava
Varieties:
Parellada

Xarel·lo,

Macabeo

&

Elaboration: Gentle pressing to obtain
the grape juice. First fermentation at
14ºc for 15 da ys in our stainless steel
tanks. Second fermentation in bottle,
and at least 18 months of maturing on
racks.
Colour : Bright pale yellow with a lively
and vivacious sparkle.
Aroma: A very fruity aroma showcasing
hints of banana, peach and ripe melon
alongside notes of toast and almonds
from the ageing process.
Palate: Fruity and well-balanced on the
palate with refreshing acidity and a
finish that is both round and elegant
Serving recommendation: Excellent
as an aperitif or exquisite with fish, white
meats and rice based dishes and
desserts.



Best served: 4ºc – 6ºc



Alcohol: 11,5% by vol



Residual sugar: 8 gr/l



SO2 total: 70 mg/l



Total acidity: 3,9 g/l

Brut Rosé Pinot Noir
Own Organic Harvest


D.O.: Cava



Varieties:Pinot Noir











Elaboration: Gentle pressing to obtain
the grape juice. First fermentation at
14ºc for 15 da ys in our stainless steel
tanks. Second fermentation in bottle,
and at least 24 months of maturing on
racks.
Colour : Strawberry pink in colour with a
bluish edge, a wide wreath and a
persistent rosary of thin and even
bubbles.
Aroma: The wine shows classic aromas
of the variety with notes of cherry and
strawberry alongside hints of pastry and
dry flowers.
Palate: Fresh and fruity in the mouth
with cherry and pear on the palate. It is
well balanced with lemon fresh acidity
and also displays hints of candy-floss.
Serving recommendation: Excellent
as an aperitif or exquisite with rices,
Italian pastas and savourydesserts.



Best served: 4ºc – 6ºc



Alcohol: 11’5% by vol



Residual sugar: 11,4 gr/l



SO2 total: 61 mg/l



Total acidity: 4,05 g/l

Brut Nature Reserva
Own Organic Harvest














D.O.: Cava
Varieties:
Parellada

Xarel·lo,

Macabeo

&

Elaboration: Gentle pressing to obtain
the grape juice. First fermentation at
14ºc for 40 da ys in our stainless steel
tanks. Second fermentation in bottle,
and at least 24 months of maturing on
racks.
Colour : Pale yellow with golden
reflections and fine bubbles, with a
white, rich and lively crown.
Aroma: Fruit aromas with a hint of
green apple, pear and fine notes of
toasted almonds produced via the aging
process.
Palate: Smooth and fruity,
refreshing acidityand a dry finish.

with

Serving recommendation: Excellent
as an aperitif or exquisite with fish,
seafood, white meat and foie gras.



Best served: 4ºc – 6ºc



Alcohol: 11,4% by vol



Residual sugar: 2,8 gr/l



SO2 total: 67 mg/l



Total acidity: 3,9 g/l

Brut Nature Gran Reserva
Own Organic Harvest


D.O.: Cava



Varieties:Xarel·lo,Macabeo ,Parellada











Elaboration: Gentle pressing to obtain
the grape juice. First fermentation at
14ºc for 15 da ys in our stainless steel
tanks. Second fermentation in bottle,
and at least 36 months of maturing on
racks.
Colour : Straw yellow with golden
reflections exhibiting its age. Fine and
consistent bubbles with a rich, lively
crown.
Aroma: The nose exhibits typical
tertiary notes such as yeast, almonds
and hazelnuts. This is off-set by ripe
peach, pear and apple aromas.
Palate: Smooth and fruity, with
refreshing acidity and a dry finish, this
cava also shows excellent structure and
balance on the palate.
Serving recommendation: This cava is
a sublime accompaniment to fish,
shellfish, lobster, white meat and foie
gras.



Best served: 4ºc – 6ºc



Alcohol: 11,6% by vol



Residual sugar: 1,8 gr/l



SO2 total: 80 mg/l



Total acidity: 3,75 g/l

Cartoixà
Own Organic Harvest


D.O.: Cava



Varieties:Xarel·lo











Elaboration: Using only the best grapes
from our vines, this exquisite wine is
made only in the finest vintages. It has a
minimum of 100 months maturation in
the cellar.
Colour : Deep yellow with golden
reflections exhibiting its age. Fine and
consistent bubbles with a rich, lively
crown.
Aroma: The nose exhibits strong
tertiary notes such as yeast, almonds
and tosted notes.
Palate: Smooth, complex and special
aromas from Xarel.lo grape, tosted and
spiced notes, this cava also shows
excellent structure and balance on the
palate.
Serving recommendation: This cava is
a sublime accompaniment to fish,
shellfish, lobster, white meat and foie
gras.



Best served: 4ºc – 6ºc



Alcohol: 11,5% by vol



Residual sugar: 2,4 gr/l



SO2 total: 75 mg/l



Total acidity: 3,65 g/l

Oliverum
Mediterranean Organic Olive Oil 100% Arbequina

·

100% Arbequina

•

Elaboration: Obtained directly from
orgànic arbequina olives using
mechanical procedures.

•

Maxium Acidity: 0,3
Store in a cool place that is free of weird
allergens.

•

Volume : 500 ML

•

Unfiltered – It ca produce sediments

•

Ecological certification CCPAE-UE

•

Without preservatives

