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@ Spanish Winemaker Adopted New Sparkliing Wine Appeliation

Q Celebrated Spanish wine producer Raventos |
Blanc announced to leave the Cava appellation.

The estate’s owner Pepe Raventos thinks Cava has
a poor image, and it has no geographical distinction
in terms of climate and soils; by now around nine
producers had left, but that does not mean they would
give up producing sbarkling wine.

Raventos plans to adopt a new DO called Conca Del
Riu Anoia, the name of a small geographical area in
the region. Raventos believes that the new DO should
raise the price from the current €0.20/kg to €1/kg, the
vineyards must be organically certified, at least ten
years old and yields must be set at a maximum of
10,000kg/ha.

The minimum period on the lees should also be
increased from nine to 18 months, and only indigenous
varieties can be used. The Cava DO stipulates that
companies can include domestic and international
varieties, including Chardonnay and Pinot Noir.

Raventos will propose to the Consejo Regulador soon,

but some wineries think it is easier to abandon the
Cava DO than to establish a new one.

K Plant-b

o Nomacorc announced to use plant-based
polymers in making wine closures.
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a new DO for sparkling wine.
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ased Closure About to Be Unveiled
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The leading synthetic cork company has spent
nearly two years, working on the hybrid of plant-
based polymers and oil-based plastic which will
be officially launched at the expo in April. Maybe
itis still too early to say, but soon Nomacorc may
create closures without oil-based plastics at all.
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The range will be initially targeting organic
and biodynamic winemakers for improving
sustainability. Raw ingredients of the plant-based
polymers, including sugar and corn, are used
to contribute to environmental protection; but
the supplies of the ingredients have to be from
certified and sustainable sources.

Meanwhile, Nomacorc highlighted that they will
continue to strive to substitute oil-based plastics.
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