
a winegrowing legacy since 1870



Familia Torres is Spain’s largest family-owned producer of  premi-

um wine.  In 1870, Jaime Torres Vendrell and his brother  Miguel 

founded Bodegas Torres. Juan Torres (nephew and heir to Jaime 

Torres) expanded the business within Spain quite  considerably 

including the family’s first production of brandy. With his passing 

in 1932, Juan left the family business to his son Miguel Torres 

Carbó. After confiscation, disruption and even  winery destruc-

tion during the Spanish Civil War, Miguel rebuilt the business 

and as early as the 1950’s decided to concentrate on selling wine 

in bottle rather than in bulk. Miguel A. Torres  (son; 4th gen-

eration) studied oenology in Dijon and returned to Spain with 

a desire to make high-quality wine at home. He joined  the 

winery in 1962 and immediately modernized viticulture and 

winemaking techniques. His concerns about climate change 

and the environment have been recognized internationally.   

Familia Torres is currently overseen by Miguel Torres Maczassek 

of the fifth generation, who is revamping the winery’s successful 

business model. His focus on the best estates and top wines has 

resulted in significant investment in these wineries. The winery 

has removed its Torres three towers logo from its globally popular 

value wines, reserving the Torres name for distinctive wines from 

the family’s native region of Catalunya. Outside of their home 

base they are focusing on estate-bottled wines and using modern 

technology to create the best expression of traditional grapes from 

Spain’s other historical regions. Bodegas Torres was, is and always 

will be a family-owned and self-financed winery. In control of its 

own destiny, the winery embraces the present with enthusiasm 

while looking ahead to the future. 

The deep-rooted legacy of Familia Torres dates back to the 16th century and spans five generations of grape growing tradition.   

Bodegas Torres, situated in Vilafranca del Penedès, was founded 150 years ago, in 1870. Driving the family business through the 

ages is a time-honored respect for land, culture and pursuit for continuous innovation. The approach to winemaking has always been  

focused on terroir-driven wines that showcase the unique vineyard expression of historical estates, as well as the recovery of indige-

nous Spanish varieties. Since 2008, Familia Torres has taken active steps to combat the climate emergency, implementing adaptation  

and mitigation measures to reduce its carbon emissions. Familia Torres has a historical connection to Penedès, Conca de Barberà,   

Priorat, and Costers del Segre, but now its presence extends to vineyards and wineries in the preeminent Spanish wine regions of Rioja,  

Ribera del Duero, Rueda, and Rías Baixas.

HISTORY



Perpetual 
A wine deep rooted in history reflecting  
the family’s commitment to the region of  
Priorat. Perpetual is crafted from 80 year-old  
Garnacha and Cariñena vineyards. A wine born 
to defeat time.

APPELLATION: DOQ Priorat

VARIETAL COMPOSITION: 
Cariñena and Garnacha

AGING: 18 months in new French 
oak barrels

Mas de la Rosa
Originating from a Torres family-owned 
vineyard comprising 80-year-old Cariñena   
and Garnacha vines. Reaching almost   
500 meters (1,640 feet) at its highest  
point, the vineyard is only accessible by a   
narrow, winding, unpaved road. The selection  
of the most prized fruit from this truly   
remarkable vineyard casts inspiration for this  
iconic and limited bottling.

APPELLATION: DOQ Priorat

VARIETAL COMPOSITION: 
Garnacha tinta and Cariñena

AGING: 100% French oak barrels 
for 16 months

Mas la Plana
A 1979 blind tasting in Paris, the Gault-Millau 
Wine Olympics, placed French Cabernets  such 
as Châteaux Latour against newcomers  includ-
ing Torres. The wine from Mas la Plana  vineyard 
triumphed over some of the world’s most icon-
ic. This deserved recognition and put Penedès 
on the map as benchmark quality  for Cabernet.

APPELLATION: DO Penedès

VARIETAL COMPOSITION: 
100% Cabernet Sauvignon

AGING: 18 months in French oak barrels
(85% new)

Reserva Real
A wine created in honor of his majesty,  
King Don Juan Carlos, who visited the winery  
in 1995. Fruit is hand selected from the small 
Les Arnes vineyard  which is also home to a 
beautiful 11th century Romanesque hermit-
age. Considered one of the most exclusive,  
limited-production wines in Spain.

APPELLATION: DO Penedès

VARIETAL COMPOSITION: 
Cabernet Sauvignon, Merlot 
and Cabernet Franc

AGING: 18 months in new French oak barrels

Milmanda
Milmanda was historically part of a route of  
medieval castles that sheltered Chris-
tians during the  period of the Reconquista.   
The Torres family acquired ownership of  
the land in 1979 and restored the castle  to its 
historical glory. Chardonnay vines were planted 
in 1980 surrounding the  castle to produce this 
expressive single vine-yard wine.

APPELLATION: DO Conca de Barberà

VARIETAL COMPOSITION: 
100% Chardonnay

AGING: 4-6 months in 300-liter oak barrels  
(60% new); followed by 10 months lees aging  
in vats



Grans Muralles
The Grans Muralles vineyard is planted at  
the foot of the Cistercian Wall that protected  
the Poblet Monastery during the Mercenary 
Wars. Vine fruit has been cultivated on the site 
since the 13th century. The current vineyard  
was replanted 20 years ago, resurrecting 
rare  varieties thought to be nearly extinct.  
Hallmark characters of the lesser known Querol 
and Garró grapes provoke rustic layers of bay 
leaf, balsamic and cracked black peppercorn.

APPELLATION: DO Conca de Barberà

VARIETAL COMPOSITION: Garnacha,  
Monastrell, Querol, Cariñena and Garró

AGING: Aged in new French oak – time varies 
per varietal with average of 18 months

Gran Coronas
Gran Coronas represents a monumental  
turning point in innovation for Familia Torres.  
Miguel A. Torres went against regional norms, 
planting Cabernet Sauvignon in Penedès in  
the 1960s, when most plantings were to local  
white varieties. Miguel A.’s recognition for  pro-
ducing quality Cabernet Sauvignon brought 
Gran Coronas to become a benchmark wine   
for the region.

APPELLATION: DO Penedès

VARIETAL COMPOSITION: 
Cabernet Sauvignon & Tempranillo

AGING: 12 months in French oak barrels 
(30% new)

Salmos
In 1996, the Torres Family began planting vine-
yards on the black slate-like “Licorella” soils  
of Priorat. This wine is considered a tribute to  
the Carthusian monks who planted the first 
grapevines in Priorat in 1095.

APPELLATION: DOQ Priorat

VARIETAL COMPOSITION: 
Cariñena, Garnacha and Syrah

AGING: 14 months in French oak barrels 
(25% new)

Purgatori
The Purgatori estate has 200 ha (494 acres)  
of organic vineyards, spread over the valley  
and slopes that climb to 550 meters (1805 ft)  
at their highest point. The vineyards are very 
high quality thanks to the extreme continental 
climate, with a wide temperature variation in 
summertime. This, combined with the lack of 
water, favors a slow ripening of the grape, lead-
ing to wines with great aromatic intensity.

APPELLATION: DO Costers del Segre

VARIETAL COMPOSITION: 
Cariñena, Garnacha and Syrah

AGING: 15-18 months in French oak barrels 
(40% new)

Forcada
Forcada, an ancestral varietal, was rediscov-
ered by Familia Torres in the northwestern  
part of the DO Penedès, in the foothills of the  
Roca Forcada Mountain, near Vall de  Bianya.  
The variety does very well in the region’s clay 
soils. Grown at 450 meters (1,476 feet), away 
from the sea’s influence, and surprising for its 
aromatic intensity and freshness.

APPELLATION: DO Penedès

VARIETAL COMPOSITION: 
Forcada

AGING: 40% new oak , 40% used oak,  
20% concrete tanks – each for 3 months



Pazo das Bruxas
Brilliant yellow with a greenish edge. Intense-
ly aromatic with white floral, citrus and white 
peach notes. Notable for its clean acidity, which 
carries through on the mid-palate. 

APPELLATION: DO Rías Baixas

VARIETAL COMPOSITION: 
Albariño

AGING: Minimal aging in stainless steels tanks 
under controlled temperatures

Verdeo
Pale gold in color. Fragrant, clean and crisp,  
with delicate vegetative (fennel), spicy (anise) 
and passion fruit notes. Silky but firm on the 
palate with fine fruit acidity.

APPELLATION: DO Rueda

VARIETAL COMPOSITION: 
Verdejo

AGING: On lees for 2 months

Celeste Crianza
In 2003, at an elevation of 895 meters  
(2,937 feet), Familia Torres established the  
winery of Pago del Cielo, just south of Peñafiel,  
in the heart of Ribera del Duero. Celeste  
Crianza  was the first Spanish wine produced 
by the Torres family outside of Catalonia.

APPELLATION: DO Ribera del Duero

VARIETAL COMPOSITION: 
Tinto Fino (Tempranillo)

AGING: 12 months in French and American oak 
barrels (20% new); followed by 12 months  
bottle aging before release

Celeste Reserva
Produced at 895 meters (2,937 feet) above sea 
level. At this elevation the stars shine brightly 
in the sky, creating inspiration for the Celeste 
wines. Celeste Reserva has impressive inten-
sity of color. Intensely fruit-driven and  mature 
with sensual notes of dried plums and an ele-
gant hint of charred oak. The palate is velvety,  
firm, fleshy and displays astonishing length.

APPELLATION: DO Ribera del Duero

VARIETAL COMPOSITION: 
Tinto Fino (Tempranillo)

AGING: 15 months in French and American oak 
barrels; followed by 24 months bottle aging  
before release

Altos Ibéricos Crianza
Altos Ibéricos is Familia Torres first endeavor in 
the Rioja region. A contemporary red with soft 
tannins and lots of fruit, exemplary of a new 
take on La Rioja.

APPELLATION: DOCa Rioja

VARIETAL COMPOSITION: 
100% Tempranillo

AGING: 12 months French and American oak; 
partially new

Altos Ibéricos Reserva
In 2005, the Torres family expanded into DOCa 
Rioja and established La Carbonera Winery 
in the municipality of Labastida, in the heart 
of Rioja Alavesa. Altos Ibéricos Reserva is  
dark cherry red in color. Intense aromas of  
black fruit against a toasty, spicy backdrop.   
Light, silky and subtle on the palate. 

APPELLATION: DOCa Rioja

VARIETAL COMPOSITION: 
100% Tempranillo

AGING: 18 months in oak barrels (8% new);  
followed by 18 months bottle aging  
before release



Environmental sustainability sits at the heart of every   
decision made at Familia Torres. Fourth generation proprietor   
of Familia Torres, Miguel A. Torres has long been committed   
to leading the family estates and the broader winemaking   
community to new heights surrounding environmental conser-
vation. Miguel’s intrinsic drive to leave a cleaner environmental 
footprint for the generations that follow, led to the establishment 
of Torres & Earth, in 2008. 

During its infancy, the company-wide initiative spurred a new 
benchmark in sustainable winemaking with goals set to  reduce 
carbon emissions across every aspect of the business by  30% 
by 2020. Rigorous implementation of renewable energy and   
innovative winemaking saw the company exceed their emissions 
targets far earlier than expected. A continuous commitment to 
reinvest 11% of annual profits into environmental initiatives 
quickly transformed Familia Torres from a top Spanish wine   
producer into an industry leader in the fight against climate  
change. Notable measures include a reduction in bottle weight, 

putting 125 electric and hybrid vehicles into its ecosystem 
of operations across Spain, building solar, geothermal and  
biomass fueled wineries and installing innovative wastewater 
management systems. 

In 2019, Familia Torres formed an organization among  
passionate world-wide wineries, called The International  
Wineries for Climate Action (IWCA). The coalition of like- 
minded leaders share the vision of a cleaner future for global  
winemaking. Each winery has so far pledged to reduce their  
carbon emissions by 50% by 2030 with a longer-term plan to 
become carbon positive by 2050.
 
Familia Torres maintains an unwavering, long-term commitment 
to enriching and preserving the legacy of Spanish winemaking. 
From cultivating indigenous grape varieties and researching  
renewable energy to eco-conscious winemaking and carbon  
sequestering farming practices, Torres states “This is a very long-

term project and I’m not sure I’ll see the results myself.”

Today, the value of a wine-growing legacy, the identity of a family business with a long-term vision, the innovative quality that has   
characterized the winery over its long history, and the commitment to the environment, all coexist within Familia Torres. These are values 
that have contributed to projecting and consolidating its image in international markets and to earning outstanding acknowledgments. 

A few notable awards include:

2020 Drinks International:  
 #3 World’s Most Admired Wine Brand

2019 Drinks International: 
 #2 World’s Most Admired Wine Brand

2018 Drinks International: 
 #1 World’s Most Admired Wine Brand

2017 Drinks International: 
 #1 World’s Most Admired Wine Brand

2015  Drinks International: 
 #1 World’s Most Admired Wine Brand

2014  Drinks International: 
 #1 World’s Most Admired Wine Brand

2013  Intangible Business:  
 Most Recognized European Wine Brand

2010 Drinks Business: 
 Green Company of the Year

2007  Decanter:  
 Most Influential Spanish Vine Grower

2006  Wine Enthusiast: 
 Best European Winery 

2001 Wine Spectator:  
 Inducted into Wine Spectator “Hall of Fame”

1999  Wine Spectator:  
 Most Important Winery in Spain
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