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L’Origan is an exclusive and 
elegant Cava, which was
inspired by the revolutionary 
perfume-creator

François Coty. 

L’ O R I G A N

U VA S  F E L I C E S W I N E R I E S

H I S T O R Y

U VA S  F E L I C E S



In 1998

Carlos Martínez

alongside his father, Manuel Martínez, set up a 
joint venture for L’Origan with Vila Viniteca.
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The Cava is produced in 
the centre of Sant Sadurní 
d’Anoia in the oldest 
underground cellar built in 
1906, which covers

1,286m²
of which 928m² are vaulted 
galleries cut out by hand.
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Our
vineyards

L’ O R I G A N

U VA S  F E L I C E S W I N E R I E S

Q U A L I T I E S



Harvesting & Vinification
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Grape Juice

Sugar        Ethanol + CO2 (gas)

Energy (heat)

Cold juiceSettlingClear juice

Yeast

FERMENTATION

BASE WINE

PRESSING

DE-STEMMER

Berries

Stems

Grapes

Heavy 
lees

White grapesRed grapes

Sparkling 
wine process
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for Aire

Sparkling wine method 
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2ND FERMENTATION
IN BOTTLE AGEING ON LEES RIDDLING DISGORGEMENT CORKING

Aire, sparkling 
wine process

Sugar

Yeast

BASE WINE
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Second
fermentation
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Ageing
Aire is aged for more than 
30 months on the “lees”. 
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Riddling

L’ O R I G A N

U VA S  F E L I C E S W I N E R I E S

S PA R K L I N G  W I N E  M E T H O D  F O R  A I R E



Disgorgement
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Corking
No dosage,
only Brut Nature
is produced.
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for L’Origan

Sparkling wine method 
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A blend of different 
vintages, some of them 
having aged in wood and 
others aged in magnum 
bottles.

Pointage: the Second 
fermentation takes place In 
special racks called Pupitres 
where the bottles are given 
a slight shake.

2ND FERMENTATION
IN BOTTLE

RIDDLING CORKING

This takes place after a 
period of at least 8 years.

No Dosage.
All L’Origan bottles
are Brut Nature.

L’Origan, sparkling 
wine process

Sugar

Yeast

BASE WINE AGEING ON LEES DISGORGEMENT
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One of the underground 
galleries is exclusively 
reserved for the ageing 
of vintages and blends in

magnums.
The pictures show 
the oak barrels and 
magnums, in which the 
wines age before going 
into the base wine blend.
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Pointage:

2nd fermentation
and the “prise de mousse” 
(development of foam).
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Ageing on 
the lees 
L’Origan sparkling wines 
(both white and rosé) aged 
at least 8 years before 
disgorgement.
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Riddling
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Disgorgement
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Cavas
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AIRE DE L’ORIGAN
BRUT NATURE

AIRE DE L’ORIGAN ROSÉ
BRUT NATURE

AIRE DE L’ORIGAN ROSÉ
BRUT NATURE

MAGNUM

AIRE DE L’ORIGAN
BRUT NATURE MAGNUM

Aire is the expression 
of one vintage in which 
the best grapes with 
an optimal balance of 
ripeness and freshness 
have been selected for 
the base wine.

The Aire range
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The L’Origan range

L’O DE L’ORIGAN 
BRUT NATURE

L’O DE L’ORIGANL’O DE L’ORIGAN L’O DE L’ORIGAN ROSÉ
BRUT NATURE

L’O de L’Origan is 
produced from a blend 
of wines of different 
vintages, some of them 
aged in wood and 
others in magnums.
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What the press says
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L E S  G O U T T E S
D E  D I E U
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Restaurants
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Michelin ***

Michelin **
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