
 

 

GRAN FUNAMBUL 

Type: Brut Nature Gran Reserva Cava 
Winery: Entre Vinyes 
Origin: D.O. Cava (Catalonia, Spain) 
Volume: 750 ml 
Farming: Organic 
Grapes: 80% Xarel·lo, 20% Macabeo 
Aging: 48 months on lees 
Winemaking: Secondary fermentation in bottle 
(traditional method) 

Gran Funambul is an elegant and profound Brut 
Nature Gran Reserva cava. Aged for 48 months on 
lees, it features an extremely fine and persistent 
bubble. 

 
On the nose, it reveals seductive aromas of white 
flowers, ripe peach, and soft bakery notes. On the 
palate, it is long, harmonious, and delicately complex. 


