
It was at the turn of last 
century when the Masachs 
family started to cultivate 
grapes in their estate lo-
cated in Vilafranca del 
Penedès, a wine area par 
excellence, where the grow-
ing of grapes had already 
been introduced in times of 
the Roman Empire. In 1977 
Josep and Joan Masachs 
launched a new line of cava 
to the market based on the 
experience and know-how 
of their ancestors. Little  
by little, the excellent qual-
ity of the cavas made by 
these young producers was 
known both in the domes-
tic and international mar-
ket, rewarding their efforts  
and dedication.

The Catalan country of “El 
Penedès”, which breathes 
the Mediterranean air and 
spreads over the northwest 
towards the Montserrat 
mountain range that pro-
tects it from the north cold 
winds, is situated about 25 
miles south of Barcelona 
and is the cradle which 
holds the 42-hectare es-
tate, in the centre of which 
the Masachs cellars are lo-
cated. The characteristic of 
its Mediterranean location, 
combined with the soil 
and subsoil, an especially 
temperate climate both in 
winter and summer and 
an average annual rainfall 
of 20”, make the Monsarra 
estate a true paradise for 
wine growing.

www.masficava.com

GRAPE VARIETAL
Xarel•lo Macabeo, Parellada

vineyards
Sandy and chalky vineyards are located in southern Spain.

winemaking
Traditional way of making wine in stainless steel vats for de-alcohol-
ization by vacuum distillation with aroma recovery. The bottle is then 
lightly carbonated.

TASTING NOTES
Very refreshing tropical fruit notes with hints of citrus. Medium-dry, 
crispness of ripe apples, plenty of fine bubbles, slightly fruity with 
a touch of sweetness to finish. Lively and fruity, it has a good acid-
ity sweetness balance. Its medium sized bubbles produce a pleasant 
sensation on the palate. Fruity aftertaste, reminiscent of tropical fruits 
and a touch of citrus. Serve at 41°-46°F.

Mas Fi Sparkling Wine is vegan and dealcoholized wine that makes it 
the purest choice for wine enthusiasts who care about what's in their 
glass. Crafted with Xarel.lo Macabeo, Parellada traditional, Spanish 
varietals from sandy and chalky vineyards in the Penedes.

DEALCOHOLIZED 
Sparkling Wine

12pk / 750ml
UPC: 0 89832 92315 2
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• ABV: 0.0 %

• Total Acidity:  
	 7.0 G/L

• Residual Sugar: 
55.0 G/L

• Only 29 Calories / 
5oz Serving

Alcohol Free!


