
From time to time, our ancestors 
discovered some strange birds in the 
sky that they had never seen before.
Today, the names of these birds inspire 
this collection of wonderful rarities.

Rara Avis, cavas of singular locations, 
where the environment, the vineyard 
and viticulture join forces to offer 
unique conditions.

Because nature is generous to those 
who know how to grasp its wonders. 
Sometimes they are hidden, but often it 
is just about learning how to look in a 
different way.

ARDEA
BRUT ROSÉ
organic 
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origin
Ardea is made with selected grapes from El Puntatge. Located in 
Font-Rubí, at an altitude above 400 metres where the type of soil is 
calcareous clay.

elaboration
Traditional method, second fermentation in the bottle.
Minimum ageing of 14 months on the lees.
Light maceration to obtain this unmistakable bright pink colour.

sensations
On the nose: Intense aromas of raspberry and strawberry with 
delicate floral notes of rose, violet and jasmine.

On the palate: Structured and creamy wpalate that combines notes 
of red fruits and peach on a background of fine pastry.

pairing
Ideal as an aperitif or with all kinds of rice dishes, pasta dishes or 
grilled white meats.

winemaking philosophy
Implementing sustainable agriculture is our responsibility, 
and for this reason, since 2018 the 100% of our wines and 
cavas have the CCPAE (European Union) ecological certificate. 
 
We are certified as vegan by V-Label (European Vegetarian 
Union), as in our winery we do not use any product derived 
from animals.  
 
Certified by the Wineries for Climate Protection. Using 
renewal energies, managing our resources efficiently and 
taking care of the planet are some of our values as a winery.

Denomination DO Cava

Variety Pinot Noir 100%

Vineyard El Puntatge Vineyard

Cultivation area Font Rubí (Alt Penedès)

Altitude 400 metres

Alcohol volume 11,5%

Ageing 14 months on its lees

Serving temperature 6 ºC

Total acidity 6 g/L (tartaric acid)

Ph 3

Dosage 9 g/L

SO2
55 mg/L
DO Cava maximum: 160 mg/L

Pressure 5,8 bar

vegan

WfCP

ECO

Brut Rosé · Organic
Guardian of water and land, Ardea is a bird with pink feathers and a 
slender shape. It represents timeless elegance and gives its name to 
our most sophisticated cava. A rare bird with an intense pink color, a 
very fine palate and an enveloping character.

Average annual 
rainfall
Between 500 and 
600 l/m²

Formation
“Emparrat”

EL PUNTATGE

Orientation of strains
North to South

ARDEA
Rara Avis Col·lecció



rara avis ardea awards
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Year 2022

Rara Avis Ardea. Gold Medal.
International Wine & Spirits Awards

Year 2021

Rara Avis Ardea. Silver Medal.
Decanter World Wine Awards

Year 2023

Rara Avis Ardea. Bronze Medal.
International Wine Challenge

Rara Avis Ardea. Bronze Medal.
Decanter World Wine Awards

Rara Avis Ardea. Gold Medal.
Catavinum World Wine & Spirits Competition

Rara Avis Ardea. Gold Medal.
Berliner Wein Trophy

Rara Avis Ardea. Gold Medal.
Catavinum World Wine & Spirits Competition

Rara Avis Ardea. Bronze Medal.
International Wine & Spirits Awards

Rara Avis Ardea. Bronze Medal.
The Global Wine Masters


