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MIGUEL TORRES MACZASSEK 
Managing Director

ABOUT THE FAMILY 
Familia Torres founded its first winery in Vilafranca del Penedès in 1870, 150 years ago,  
but its roots in the winegrowing traditions of Spain date back to the 16th century.  
Five generations have carried the family business forward, passing on their passion for 
wine culture from parents to children – a passion steeped in respect for land and tradition,  
and a firm belief in innovation. Today the family focuses on wines from unique vineyards and 
historical estates, as well as the recovery of ancestral varieties. 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 preeminent Spanish wine regions –  
Rioja, Ribera del Duero, Rueda, and Rías Baixas.

ABOUT THE WINE
Milmanda was historically part of a route of medieval castles that sheltered Christians  
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 vineyard wine.

KEY SELLING POINTS
• In March 2016, Milmanda was served at President Castro’s Cuban state dinner in honor of 

President Obama 

• Chosen by the Spanish Royal household on many important occasions

• One of the oldest vineyards of Chardonnay in Spain, planted in 1980 

• Only the best grapes are hand selected to be part of this limited production wine

TECHNICAL DETAILS
Appellation: DO Conca de Barberà

Varietal Composition: 100% Chardonnay  |  Aging: In 300-liter barrels (50% new oak) 
for 4-6 months, followed by 10 months of lees aging in vats

Alcohol: 13.5% 

MIL M A NDA 2017

“Limpid gold. Vibrant, mineral-and 
oak-tinged citrus and orchard fruit 
aromas take on a floral nuance with 
air. Powerful yet lithe in the mouth, 
offering juicy pear, Meyer lemon 
and honeysuckle flavors that show 
a touch of smokiness. Finishes very 
long and chewy, with a resonating 
mineral note and firm, spicy cut.” 

– Josh Raynolds, March 2021


