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Ner ola White  -  DO Catalun ya  -  80% Xarel.lo, 20% Garnacha Blanca
Description : A contemporary wine, produced by the latest generation of the Torres family and the
result of painstaking work with the Xarel.lo and Garnacha Blanca varieties.  A passion for viticulture
and enology, admiration for the work of their ancestors and the ideal environment in which they
work, are all blended together in Nerola.

Tasting Notes:   This wine offers pleasing citric aromas (grapefruit and orange peel) with spicy notes
of cinnamon on a backdrop of white flowers. Oak contributes to its aromatic complexity with hints of
lactic toast and coconut. Its dense, smooth palate retains all the freshness of the fruit.
Length and type of aging:  Half of the wine has been fermented and aged for 6 months in new oak
(Allier).  Technical data:  Alcohol le vel: 13 %, pH : 3.08, Acid le vel: 5.8 grs/l. (as tartaric) UPC  0
12086 94521 2

Nerola Red  -  DO Catalunya  -  80% Syrah, 20% Monastrell
Description : A contemporary wine, produced by the latest generation of the Torres family and the
result of painstaking work with the Syrah and Monastrell varieties.

Tasting Notes : This wine offers pleasing notes of fruit (raspberry, ripe cherry) on a backdrop of toast
and spices reminiscent of mocha coffee and vanilla, acquired during its aging in French oak. A velvety palate is complemented by its firm and
elegant body.  Length and type of a ging: Aged for 12 months in Nevers and Allier oak barrels. Technical data:  Alcohol le vel: 14%, pH :
3.78, Acid le vel: 4.9 grs/l. (as tartaric)   UPC  0 12086 94611 0

Atrium -  DO Penedès - 100% Merlot
Description : The Latin name of this wine evokes a typical Mediterranean home: a house entrance porch in the style of Roman
temples. The name of the grape variety Merlot comes from the Latin word (merulus) for the blackbirds that fly over these
vines, searching for the sweet taste of the ripe grapes.

Wine and F ood:  This wine is the ideal accompaniment to sausages and all types of meats: veal, ox and especially wild duck. It
is also worth tr ying with fish prepared in mariniere sauces. Serve at 60º F.

Tasting Notes:   Attractive dark cherry colour. Generous and intense varietal aroma, with hints of mature fruits, including jams
(plums and bilberries), overlaying truffle and bay leaf aromas.  The palate is ample and generous, with excellent sweet tannins
that open out to fruit-laden nuances reminiscent of the nose.  As
the wine reaches room temperatures it exudes rich hints of leather
and vanillin that evolve towards a sensuous and persistent, long
finish. Length and type of a ging:  Aged for 6 months in Allier oak
(20% new oak). Technical data:  Alcohol  le vel: 14%  pH : 3.65
Acid level : 4.5grs/l (as tartaric)   UPC  0 12086 93951 8

Gran Cor onas - DO Penedès - 85% Cabernet Sauvignon, 15%
Tempranillo
Description:   Cabernet Sauvignon and Tempranillo are the grapes
that bestow their nobility on Gran Coronas, a wine of a deep red
hue, with ochre and brick-red touches from its aging.

Wine and Food:  Excellent with any meat dish, from the simplest
grilled steak to the finest game.

Tasting Notes:    The rich, sensual aroma is typical of the grape
varieties recalling small red and black berries (cherries and
blackcurrants), green coffee beans, liquorice and the characteristic
vanilla and leather notes from aging. On the palate the wine is full
and silky with dense, well-structured tannins.  Length and type of
aging:  Aged for 12 months in American and French oak casks.
Technical data:   Alcohol le vel: 13.5 %  pH : 3.68  Acid le vel: 5.1
grs/l (as tartaric)   UPC  0 12086 93911 2

“The most important winery from Spain”
 - The  Wine Spectator



Gran Sangr e de Toro - DO Catalun ya - 60% Garnacha Tinta,
25% Cariñena, 15% Syrah
Description:   The best Garnacha, Cariñena and Syrah grapes that produce Gran Sangre
de Toro are grown in a region famous since the times of the Roman Emperor Augustus
for producing the finest Mediterranean wines.

Wine and F ood:  This wine goes well with stuffed peppers, game, and meat dishes with
spicy or sweet and sour sauces.

Tasting Notes:   All the exuberant aroma traditionally found in an intense, ripe red wine,
with a sensual background of fine spices in good balance with perfumed notes
reminiscent of blackberries. Full, long finish on the palate. Length and type of aging :
Aged for 12 months in Nevers oak (20% new oak).   Technical data:   Alcohol le vel:
13.5%  pH : 3.6  Acid le vel: Total acidity 5.2 grs/l (as tartaric)   UPC  0 12086 93841 2

Gran Viña Sol –  DO Penedès - 85% Chardonnay, 15% Parellada
Description : Chardonnay and Parellada are harmoniously blended after careful fermentation of a percentage in Limousin
oak barrels, thus retaining the character of each variety. The result is a magnificent, intense wine.

Wine and F ood:  A wonderful accompaniment to fromage frais, salt and freshwater fish, seafood (particularly good with
seafood paella), even chicken and turkey.

Tasting Notes :  Thanks to the presence of the Chardonnay, the wine is intensely aromatic and full-bodied, with a profusion
of flowery notes over a fruity background (very ripe peaches) and a hint of fennel. On the palate the wine has a long
aftertaste and is silky with an elegant fullness. A touch of vanilla in the finish is indicative of the wine’s short aging in French
oak.  Length and type of aging:  Partially fermented and aged for 5 months in new oak (Mix of Hungary and Nevers).
Technical data:   Alcohol le vel: 13.5%  pH : 3.25  Acid le vel: 5.4 grs/l (as tartaric)   UPC  0 12086 93811 5

Viña Esmeralda - DO Catalunya -
85% Moscatel, 15% Gewürztraminer
Description : In the mountainous area of the Upper Penedès the more delicate and

aromatic white grape
varieties are grown.
Moscatel and
Gewürtztraminer form the
basis for Viña Esmeralda, an
exceptionally delicate and
strikingly fragrant wine.

Wine and Food: Excellent
with shellfish (a sublime
match for an avocado and
shellfish salad, for instance),
as well as with fish, fresh
melon with cured Spanish
ham, pâtés, poultry or pork in a sweet and sour sauce.

Tasting Notes:   A voluptuous, exotically perfumed nose, with
deliciously well-defined primary aromas (some floral notes,
roses, lilies...), complemented by secondary aromas derived from
the wine’s controlled fermentation. Silky and sappy on the
palate.  Length and type of aging:  No oak aging.
Technical data:   Alcohol le vel: 11.5%  pH : 3.1  Acid le vel:
5.6 grs/l (as tartaric)   UPC  0 12086 93921 1

“Eur opean Winer y of the Year for 2006”
- The Wine Enthusiast



Celeste Blue -  Ribera del Duer o - Crianza - 100% Tempranillo

Grape varieties:   Tempranillo (Tinto Fino )   Ar ea:  Valladolid, in the village of Fompedraza, near
Peñafiel.  The winery is located at 895 m. above sea level.  Vinif ication : Number of da ys of skin
contact : 3 weeks.  Number of da ys of fermentation : One week.  Type of fermentation :
Stainless steel tanks, under controlled temperature.  Fermentation temperatur e: 82-86ºF.  Length and type of a ging: Aged in French
and American oak for 12 months.  Anal ytical Data:   Alcohol le vel: 14.5% , pH : 3.83, Acid le vel: 5.0 g/l (as tartaric).  Appr oximate
lifespan in a proper cellar : 8-10 years.

Tasting notes:  Intense blackberry colour. Spicy and intense nose, with liquorice and black pepper hints on a base of well ripened fruits
(blackberry and cherry). On the palate, very fruity at first with ripened tannins, also persistent and full bodied.  Serving suggestions:
Serve between 60-62 ºF. Owing to its fruity and tannic characteristics, this wine pairs well with a great variety of meat dishes including
roasts and small game.  UPC 0 12086 98151 7

Celeste Red -  Ribera del Duer o - 100% Tempranillo

Grape varieties :  Tempranillo (Tinto Fino )   Ar ea:  Valladolid, in the village of Fompedraza, near Peñafiel.  The winery is located at 895
m. above sea level.  Vinif ication : Number of da ys of skin contact:  2 weeks.  Number of da ys of fermentation : One week.  Type
of fermentation:  Stainless steel tanks, under controlled temperature.  Fermentation temperatur e: 82-86ºF.  Length and type of
aging: Aged in French and American oak for 6 months.  Anal ytical Data:   Alcoholic Str ength : 13.3%,  pH : 3.66,  TA: 4.72g/L Tartaric
acid.  Appr oximate lif espan in a proper cellar : 2-5 years.

Tasting notes:  Intense cherry color. Floral and intense nose,
with notes of red fruits and fruits of the forest.  Persistent
mouthfeel,  good structure  and smooth pleasant tannins.
Serving suggestions:  Serve between 58ºF.  Due to its
tannins and fruit characteristics it is the ideally suited to
great variety of roasted meats.
UPC 0 12086 00221 2

Salmos - DO Priorat - Garnacha Tinta,
Syrah, Cariñena, Cabernet Sauvignon

A present day wine that speaks to us of the past.  This wine
is a homage to the monks of the courageous carthusian
order, who arrived in ‘Priorat’, in 1095, where they cultivated
vines. In 1835 a violent crowd destroyed the work of a
lifetime and sacked the monastery, events which later
culminated in the auctioning of church lands known as the
“Desamortización de Mendizábal”. In 1996 the Torres Family
began work on the planting of vineyards on the slopes
strewn with the hard, black slate-like “Licorella” stone.
Vinif ication : Type of fermentation:  Stainless steel under
controlled temperature. Length and type of a ging: Aged
in new French oak casks for 9 months. Technical data:
Alcohol le vel: 14.5%, pH : 3.44, Acid le vel: 5.8 grs/l ( as
tartaric ).  Appr oximate lif espan in a proper cellar :
8-10 years.  Wine and F ood: Dishes of game and red meats
(60-62ºF.).

Tasting notes:  Dark in hue and almost opaque, it is
fragrant and mineral on the nose while on the palate it is
luxurious and oily, but also silky and with a long finish.  This
darkly coloured wine is reminiscent of jam and liquorish,
over a smooth spicy and toasted background, which comes
from the French oak barrels.
UPC  0 12086 00191 8


