
Monistrol is one of Spain’s leading cava producers, with a tradition 
dating back to 1882, when production first began at its estate in Sant 
Sadurní d’Anoia, in the heart of the Penedès, just 40 km from Barcelona. 
Since then, an unwavering commitment to quality and meticulous 
attention to every detail have shaped a legacy devoted to cra�ing some 
of Spain’s finest sparkling wines. Our cavas are cra�ed according to the 
traditional method.
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MONISTROL
1882
ROSÉ BRUT

ELABORATION

Cra�ed from a carefully selected blend of grapes, this Brut Nature Rosé 

combines the freshness and expressive character of a rosé cava with the purity 

and elegance that define a Brut Nature. Made according to the traditional 

method, it undergoes a second fermentation in the bottle before completing 

its ageing in our cellars in Sant Sadurní d’Anoia, at the very heart of cava 

country.

LA CATA

Bright salmon pink in color. Features small, delicate bubbles and a persistent 
head.

On the nose, a clean, fruity aroma.

On the palate, flavors of red berries dominate, with hints of butter. It has a 
lingering flavor and a pleasant finish.

PAIRING

Perfect with soups, pasta, and seafood. Delicious with appetizers and 
cocktails.

THE CAVA

Country of Origin Spain
Region Sant Sadurní d’Anoia
Designation  CAVA Designation of Origin
Grape varieties Monastrell and Pinot Noir
Alcohol Alcohol 11,5% Alc. by Vol.
 CONTAIN SULPHITES


