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Experience this unigue adventure that
combines the magic and mystery of the
sea with the distinguished taste of Cavas
Submarinas wines

This highly individual wine remains sub-
merged along the coast line for six
months and is stored at a depth of ten
metres. Whilst submerged the wine ma-
tures due to the changing low temperatu-
re and constant pressure of the sea the
special characteristics of Cavas Submari-
nas are born.
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