
What are The Single Vineyards?

Some vineyards have soils and extraordinary micro-climatic conditions that particularly favor the cultivation of very specific types of
vine. The grapes grown in these vineyards develop better quality and reach greater potential, giving rise to wines that exhibit exceptional
personality and style.  At the moment we own 111 hectares of Single Vineyards. We have located very specific soils and have planted
selected vines that produce limited yields so as to increase quality in our most prestigious wines.

Torres Single Vineyards are:

Grans Muralles: At the foot of the Cistercian walls you will find one of our most symbolic vineyards: Grans Muralles. It has been
cultivated since the Cistercian monks introduced the vine here in the 13th century. Situated between the Milmanda Castle and the
Monastery of Poblet, it is 94 hectares of extraordinary quality, 32 of which are dedicated exclusively to its eponymous wine. It has taken
us over 15 years to select vines suitable to these licorella soils (slate and gravel). Finally a mixture of ancient and traditional red grape
varieties were chosen. Since 1984 we have been recovering these Catalan vines from near extinction to plant
them in these historic lands. Thus, we have planted: Monastrell, Cariñena, Garnacha tinta, Garró and Samsó.
The great wall that lends its name to this vineyard, built in the 14th century by master builders Aloi, Pere de
Guines and Jaume Cascall, is still in excellent condition, thanks to the patronage of Poblet, who cares for the
monument.

Mas la Plana: Situated in Pacs, in Central Penedès, you will find our historic vineyard of Mas la Plana. This great
soil once formed part of the feudal lands of the Counts of Barcelona. They are now fully acclimatized to Cabernet
Sauvignon. At Mas la Plana we have 29 hectares of excellent soils dedicated exclusively to the production of our
most prized wine: Mas la Plana, winner of the Paris Wine Olympiad, 1979.

Milmanda: Our most representative vineyards are to be found at Milmanda. At the heart of the Cistercian route,
in Conca de Barberà, we have found an enclave with the lowest temperatures in all of our lands. It is here that
we have planted our Milmanda vineyard. This is a 15 hectare vineyard dedicated exclusively to growing golden
Chardonnay grapes that produce the eponymous wine: Milmanda. This location is unique in European history,
dominated as it is by a Medieval castle where Charles V and Phillip II did their hunting.

Fransola: In among the high altitude vineyards of Penedès, in the municipality of Santa María de Miralles, and
within the Fransola estate, we find the Fransola vineyard. Here we cultivate 25 hectares of Sauvignon Blanc with
which we make our Fransola, one of our most elegant white wines. This wine is unique because it is enriched
with a barrique fermentation in new American oak, followed by 4 months of barrel ageing.

Mas Borras: In Upper Penedès we find lands that give rise to one of the most delicate red varieties: Pinot Noir.
These are 10 hectares of exclusive vineyard that produce our famous Mas Borrás wine. To obtain this precious
variety we forego big harvests and look for plants with low yields. We age the wine in Nevers oak so that each
bottle may reach maturity with an extraordinary wine. Mas Borras has received awards such as the Wine
Olympiad in Paris, 1985.

Santa Margarida d’Agulladolç:  At our Santa Margarida d’Agulladolç Single Vineyard located at a high altitude
location and presided over by a Romanesque chapel dating from the 12th century, we cultivate Cabernet
Sauvignon, Merlot and Cabernet Franc. The llicorella (fine slate) soils produce very small harvests of an
exceptional wine, Reserva Real.



Fransola
Description: Sauvignon Blanc forms the basis of this unique wine,
partially fermented and aged in new American oak.

Wine and Food: Ideal with the very best fish and shellfish; also with
light poultry dishes, asparagus, and lobster.

Tasting Notes: Intense voluptuous bouquet with aromatic notes of
various fruits and plants (certain tropical fruits, the scent of fig trees
in summer, touches of mint). On the palate the wine is round and
full-bodied and has excellent structure. Elegant aftertaste with a
citric edge.
Press: 2006 Vintage - The Wine Enthusiast 88 Points, 2002 Vintage - Gold Medal Expovina 2003

Reserva Real
Description: In 1995 we celebrated the 125th Anniversary of our
winery. In honor of the fact, His Majesty King Juan Carlos I visited
us, saw our vineyards and installations, showing great interest in
every aspect of winemaking. While tasting our wines, His Majesty
showed particular appreciation for a red wine from our Santa
Margarita de Agulladolç vineyard. At this high altitude location,
presided over by a Romanesque chapel dating from the 12th century,
we cultivate Cabernet Sauvignon, Merlot and Cabernet Franc. The
llicorella (fine slate) soils produce very small harvests of an
exceptional wine that subsequently ages and becomes more refined
in new oak barrels from the forests of Nevers (France). As of 1997
we decided to vinify this Reserva Real (Royal Reserve) separately in
memory of that remarkable day and as a living and
expressive testament to the prestige of the great red
wines of the Penedès.

Tasting Notes: Intense deep mahogany red color, with
brown tinges in keeping with a properly aged wine. On the
nose the wine is intense, complex and very fruity
(blackberry and raspberry jams). There are clear signs of
oak in a series of toasted aromas (toasted almonds and
toasted bread) and a slight hint of smoke over a spicy
background of cloves and bay leaf. On the palate it is
powerful and quick to emerge, with body and huge
concentration enhanced by its sweet but well structured
tannins. It is reminiscent of ripe fruit jams and prunes with
well integrated oak and the considerable presence of
touches of cocoa and leather finished off by a slight flinty
nuance, all in all giving the wine great length.
Press: 2003 Vintage - The Wine Enthusiast 89 Points, The
Wine Spectator 90 Points,  2001 Vintage - The Wine
Spectator 91 Points, Stephen Tanzer’s IWC 94(+?) Points



Mas la Plana
Origin: In this small (29 ha.) vineyard only the most select Cabernet
Sauvignon grapes are grown. These are used to make strictly limited
quantities of Torres’ most prestigious red wine, now known to
connoisseurs all over the world. In the Paris Wine Olympiad, the 1970
vintage triumphed over some of the most famous wines in the world,
including Chateau Latour. This success has been repeated on several
other occasions, with Gran Coronas Mas La Plana notching up
numerous other international awards.

Wine and Food: A perfect partner for the finest meat and game dishes.

Tasting Notes: Deep dense cherry color, with a touch of mahogany. Wonderfully intense bouquet typical of this
vineyard: hints of cranberries, cherries and truffles, with an incense-like quality developed during aging in wood. Full,
elegant and pronounced aftertaste, befit ting a wine of this quality.
Press: 2004 Vintage - The Wine Enthusiast 92,  2003 Vintage - The Wine Spectator 90 Points, The Wine Advocate 91
Points, Stephen Tanzer’s IWC 91 Points. 2001 Vintage - The Wine Spectator 90 Points, Stephen Tanzer’s IWC 93(+?)
Points, The Wine Enthusiast 91 Points

Perpetual  - Salmos
Origin: Made by the Torres family and coming exclusively from our vineyards located in the municipalities of Porrera
and Lloar, Perpetual is a Priorat wine that manages to achieve an unparalleled balance between power and elegance.
The DO of Perpetual is Calificada Priorat. It is a blend of Cariñena and Garnacha Tinta. The grapes undergo a long skin
contact of 32 to 35 days and the alcoholic fermentation lasts 12 days. It is aged for 16 months in French Oak.

Tasting Notes: This dark colored wine has a complex and fragrant nose, reminiscent of jam and spicy notes over a
toasted background which comes from the French oak barrels. On the palate is concentrated, with soft tannins with a

long aftertaste. It pairs well with game and red meat
dishes. Press:  Salmos Perpetual 2005 Vintage - The Wine
Enthusiast 91 Points, - The Wine Spectator 92 Points

Gran Muralles
Description: A red wine made from a selection of ancient
Catalan grape varieties: Monastrell, Garnacha Tinta,
Garró, Samsó and Cariñena, recuperating the most classic
of styles in the Mediterranean’s thousand-year-old
tradition.

Wine and Food: Perfect with meat dishes, such as the
roasts or stews typical to Mediterranean cuisine,
accompanied with tomato and pepper sauces or cooked
with traditional herbs and spices (thyme, oregano,
rosemary, basil, bay leaf, pepper).

continued on the next page...



Tasting Notes: Intense deep red color with a purplish sheen. Aroma of exotic and profound complexity showing the
wine’s great density, incredibly rich body and structure. Note the hints of spices (pepper, clove), shrubs (thyme) and
very ripe, small red berries (cranberry, redcurrant) over a background of smoke, vanilla and incense. On the palate
the wine is a true revelation, a different style that at the same time evokes memories of other wines and other
horizons. The dense but sweet tannins open up and once again deliver the spicy, fruity message of the bouquet and
evolve in the aftertaste into a splendid finish that leaves a firm mark and a happy memory.
Press:  2001 Vintage - The Wine Spectator 93 Points, The Wine Advocate 93 Points, The Wine Enthusiast 91 Points,
2000 Vintage  - The Wine Enthusiast 91 Points.

Mas Borras
The coolest parts of the Penedès are most suitable for growing the noble and
elegant red variety Pinot Noir. One location that stands out is at our historic
‘pago’ or single vineyard of Mas Borrás, giving its name to this exceptional,
distinct wine, awarded by the International Jury at the Wine Olympiad in Paris
in 1985.

Wine and Food: Excellent served with roasts, boiled ham or creamy cheeses.

Tasting Notes: Intense floral aroma (violets) over a background of cocoa and small red berries (redcurrants and
pomegranate). The wine is extremely smooth on the palate with sweet tannins that enhance the floral varietal notes
as well as those of truffles and spices. Press:  2001 Vintage - Gold Medal Mundus Vini

Milmanda
Description: The highland estate of Milmanda, dominated by the castle that
gives it its name, is where Chardonnay finds the most favorable conditions for
its development. Years of patient research have resulted in Milmanda. The
complex and harmonious combination of aromas of this elegant, noble wine
elevate it to truly world-class status.

Wine and Food: An ideal wine to go with caviar. Also perfect with grilled fish,
chicken, goat’s milk cheese, smoked salmon, milk and butter sauces, and cheese soufflé.

Tasting Notes: Wonderfully intense bouquet with lactic hints as well as very ripe fruit and certain spices (cinnamon,
truffles). On the palate the wine has a wonderfully balanced acidity, alcoholic strength and complexity with rich,
perfumed and intricate flavors that gain intensity in the mouth, leading to a fascinating, long aftertaste.
Press: 2005 Vintage - The Wine Spectator 89 Points, The Wine Enthusiast 88 Points

Torres:  Best European Winery of the Year
Wine Enthusiast 2006

On this occasion, the prize for the best European winery of the year has gone to
Bodegas Torres, in recognition of excellence in the wine and spirits industry. Wine
Enthusiast distinguishes this winery for its global reach in introducing people to the
pleasures of Spanish wine.

On previous occasions this prize was awarded to prestige wineries such as Louis Roederer and Château Mouton
Rothschild of France, Masi of Italy and Taylor & Fonseca of Portugal.


