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The best cava to buy now —
including a £5.79 Ald1 bottle

Dry, light and fruity, Spain’s favourite fizz is still brilliant value
for money, says our critic
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H eading into summer party season, Spain’s increasingly tasty champagne-
method cava is the bubbly to buy. Cash-strapped drinkers, including those
who hate sticky prosecco and don’t want to splash out on champagne, or
crémant at half the price, are increasingly calling for cava. Last year we sank
more than 17 million bottles of Spain’s favourite fizz, with roaring sales of

organic cava in particular. The vast majority of cava comes from Penedes,



inland from Barcelona, centred on the tongue-twister town of Sant Sadurni
d’Anoia, but Rioja can and does make good champagne-method bubbly too —
check out the Viiia Pomal star buy.

Don’t expect champagne flavour and finesse from cava. What you get instead
is a dry, light, fruity, slimline, citrussy fizz, with less tart acidity and less
alcohol than champagne but, hallelujah, one that knocks spots off cloying
prosecco. Cava is also brilliant value for money with decent bottles still to be
had for under £8 and even under £6 a bottle, if you know where to look.
Higher up the totem pole, aged and vintage-dated cava gives you some of
those yeasty, biscuity flavours you get from champagne.

Made from three local Penedes grapes, macabeo brings pleasing floral, stone
fruit pizzazz, xarello gives a tangy, lemony lift, while the delicate, much less
widely planted parellada is faintly quince and yellow apple redolent. Recently,
chardonnay has added interest, with the likes of garnacha, pinot noir and
monastrell adding colour to the tiny percentage of pink cava that’s made. And
if you have ever wondered why fruity yet superior méthode champenoise cava
can be sold so cheaply, it’s all down to technology with gyropalettes — giant
mechanical riddling machines — doing the costly, time-consuming, manual
job of slowly tilting the bottles to collect the yeasty sediment.

Basic cava is aged for nine months and Marks & Spencer’s Finca Cava
Miguel Brut is a light, dry, peppery, lime zest, £7.50 charmer, with half the
residual sugar of prosecco. If you want a tad more alcohol and ripe fruit,
Codorniu’s Herencia Cava Brut, Tesco, down to £7, has 99 of residual sugar,
about the same as the better, drier champagnes, with masses of light but lively,
citrus and green apple zing. Organic cava is a definite step up and Codorniu’s
lovely 1872 Organic Brut Cava makes an invigorating, ripe, fruity, lemon peel
summer party swig, Waitrose, £11. Raventos is a cava house in all but name
and its 2022 Raventos i Blanc de Blancs, hedonism.co.uk, £25, an organic

sparkler made from 40-year-old vines and aged on its yeasty lees for 18
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months, has the sort of persistent, creamy mousse and elegant floral white
blossom style that the Champenois would give their eye teeth for.

Spanish sparklers

2020 Vina Pomal Rioja Reserva Brut, Spain

12 per cent, Majestic, £15

Unusual champagne-method, garnacha-based, quince and apricot-licked fizzy
rioja from Bodegas Bilbainas.

2022 No 1 Cava Brut, Spain

11.5 per cent, Waitrose, £9, down from £12

A favourite “In partnership with Perelada” fizz, brimming with sparky, floral,
green pear and citrus zip.

2022 Raventos i Blanc de Nit Rosado, Spain

12 per cent, nywines.co.uk, £27.95

Gorgeous pinky-orange, champagne-method, organic, chalk soil sparkler
overflowing with rich red berry fruit.

Contevedo Cava Brut, Spain

11 per cent, Aldi, £5.79

Bargain Spanish bubbly, with all the ripe, mouthwatering yet lower-alcohol

lime-licked fruit you’d expect.
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Star buys

2023 Finest Malbec, Argentina

13 per cent, Tesco, £7.50, down from £9

Juicy, blueberry and raspberry-ripe, Mendoza malbec, finished off in French
and American oak for extra oomph.

2016 Domaine Rolly Gassmann Pinot Gris, France

14.5 per cent, thewinesociety.com, £18

Brilliant value for money for an aged pinot gris, overflowing with soft, sweet.
spicy, yellow plum charm.

2024 The Society’s Exhibition Clare Valley Riesling, Australia

12 per cent, thewinesociety.com, £11.50

Spring has sprung and it’s time for an elegant, racy, steely, lime blossom
riesling just like this one.

2023 Bordeaux Supérieur, France

13.5 per cent, Lidl, £6.49

Purists will hate this new wave, young, easy-to-quaff, dark berry-fruited,
merlot-led claret; the rest of us will love it.
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