
Ferran Centelles: “I believe, from my heart, that Cava can
compete face to face with champagne”.

    R A M O N  F R A N C A S          F E R R A N  C E N T E L L E S            J A N C I S  R O B I N S O N

JANCIS ROBINSON PRAISES THE VALUE OF
LONG-AGED CAVAS

Ferran Centelles says that "Mestres is a favourite of Spanish sommeliers, and is a house that has
demonstrated they perfectly master the art of long ageing. Their Visol Brut Nature 2012 and
Mas Via Brut 2004 were simply among the best of the day." 

According to Ramon, ‘Cava has moved more in these last two years than in the last 30,
becoming one of the strictest appellations in Europe; this is a very positive move to change the
negative image of Cava.’

Ferran: "The tasting was carried out completely blind, and to my positive surprise, the long-aged
Cavas were extremely refined. Please allow me to mention some examples that you should not
miss and that have brought a joyful smile to my face. In the hope that they will have the same
effect on you, I highlight a few of them":
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Mestres, Coquet Brut Nature Gran Reserva 2014 
Cava 45% Xarel-lo, 30% Macabeo, 25% Parellada. 42 months of bottle ageing. Disgorged by
hand. Tasted blind. Authentic Brut Nature style, bone dry, with toasted and pastry aromas
and flavours. It is elegant with lots of energy and creamy texture. I can see the passage of
time thanks to the stylish carbonic integration and complex notes. Very long finish.
Superlative bottle of Cava! (FC)

Mestres, Visol Brut Nature Gran Reserva 2012
Cava 40% Macabeu, 40% Xarel-lo, 20% Parellada. The base wine ferments and ages for six
months in oak. Aged for 60 months in the bottle with its lees. This was the first Cava in
history (in 1945) to be made as a Brut Nature style, with no addition of sugar after
disgorgement. Tasted blind. The wine is a bit closed, but I can perceive its finesse and
elegance on the nose. Very refined and soft mousse. Beautiful acidity lengthening a dry-
roasted palate. Architectural combination of delicacy and depth. Elegance in a Cava at
its very best! (FC)

Mestres, Clos Nostre Senyor Brut Nature Gran Reserva 2010 
Cava 55% Xarel-lo, 25% Macabeo, 20% Parellada. The base wine was fermented and aged in oak
for 10 months. Bottle ageing on the lees for 84 months. Production of 4,936 bottles. Tasted
blind. On the nose, it has a beautiful oxidative character. Touch of toast, caramel, dry
flowers and fine brioche. Very delicate. The effervescence is perfectly integrated and it
displays well-balanced acidity. Pretty smoky flavours with a seductive mineral finish. A
delicacy that places Mestres as one of the best of the region, without a doubt. Chapeau!
(FC)

Mestres, Clos Damiana Brut Nature Gran Reserva 2004
 Cava 20% Macabeo, 60% Xarel-lo, 20% Parellada. 50-year-old vineyard. The base wine is
fermented and aged on its lees for 12 months in oak, then the wine is aged 140 months in
the bottle after the second fermentation. Disgorged by hand. Tasted blind. Pretty genuine
nose, soy sauce, meat broth, all bathed in an oldgolden colour. Quite mellow, round, and
soft creaminess. It’s toasty with umami flavours and sherry finish, very long by the way.
Very in line with the magnificence of Mestres. (FC)

Mestres, Mas Via Brut Gran Reserva 2004 Cava
20% Macabeo, 65% Xarel-lo, 15% Parellada. 60-year-old vines. The base wine is fermented and
aged on its lees for 12 months in oak, followed by an ageing process of 140 months in the
bottle after the second fermentation. Disgorged by hand. Tasted blind. Complexity at the
maximum! Pastry, toast, nuts, it reminds me of spiced bread. Finesse on the palate, pleasant
with a sweet sensation. Very fine and subtle mousse. The texture is slightly creamy, with
slender acidity. Lovely honey and mature flavours. What a beautiful bottle of wine. (FC)
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