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Raventós  i Blanc, Vinos Espumosos 

DO Conca del Riu de Anoia, Penedes, Spain 
 

   
 

A small, family-owned concern, based on 90 hectares at Sant Sadurní d’Anoia, which has been in the family 

since 1659. Until recently, the bulk of their holdings went to the giant firm, Codorniu, with whom the 

Raventós family have a distinguished past, both as family and as employees. The Raventos i Blanc holdings, 

in fact, curl around the Codorniu HQ. In 1984, family patriarch Josep Maria Raventós i Blanc and scion 

Manuel Raventós i Negra struck out with their own brand, produced entirely from estate fruit. As so often 

the case in Spain, family heritage is a matter of immense pride, particularly for a tribe who can legitimately 

claim to have originated an entire D.O! “L’Hereu”, or ‘the line’, is the term for their continuity of sparkling 

production since acquisition of the property nearly 500 years ago, through the origin of Cava, to the present. 

 

(re-)introducing Raventos i Blanc, DO Conca del Riu de Anoia 

Raventos i Blanc  is no longer calling itself Cava, preferring their own new DO: Conca del Riu de Anioa. Riu is 

Catalan for the Rio, or river valley at the heart of Cava country half an hour west of Barcelona in the Catalan 

hills. RiB are solely responsible for the birth of this new DO, which they estimate will take a generation to 

achieve full force.  The new DO is in direct opposition to, and stands as critique of the crass commerciality 

and carelessness of the DO that the Raventos family were responsible for. The ‘L’Hereu’ is severed … 

 

RiB (Raventos i Blanc) L’Hereu Blanco Espumoso 2010 

Typical of the Raventos i Blanc house style, this is a supremely elegant and delicately textured premium 

sparkler, featuring fresh apple and fine sand earthiness. Nestled into the characteristic fine bead are twinkles 

of seaspray, white nectarine and green pear; it’s deft, delicious and has lovely flavor and mouthfeel as well 

as crunch and race. Outstanding wine for the price.  

60% Macabeo/20% Xarel-lo/20% Parellada. 8.8 g/l residual sugar, lees-aged for 12 months, 11.8% a/v. 

 

RiB (Raventos i Blanc) de Nit Rosado  Espumoso 2010 

Dry pink of great elegance. Detailed and delicate, with a lovely overall spareness leaving room for the pink 

perfume to dance and release without cloy or clutter. A lovely faded rose pink colour, it smells of gently 

boozed strawberries, dusty rose aromatics - perfumed without any outrageous fruitiness or excess. Nice 

false sweetness on entry – the balance is ultimately off-dry, juicy and gentle, with high quality delicate 

bubbles underpinning the fruit, cutting the fruitiness and running on to a super-gently acid close. 

55% Macabeo/20%Xarel.lo/20% Parellada/5% Monastrell. 7.5% g/l residual sugar. 

Many would say Hooray, in Epernay, should they achieve this finesse. It’s delicious! 

 

RiB (Raventos i Blanc) Gran Reserva de la Finca Blanco Espumoso 2007 

Earthy and golden, GRDF is a wine combining development and brightness: toasty and generous but 

beautifully edged. Aromatic features of minerals and old flowers; juicy, with a fair bit of foam, the palate is 

rich and dry with lovely crunchy green apple acid finish. 
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Climate & Soil 

The valley of the Anoia lies close to the sea and is well-suited to the growing of vines. This is a land of warm 

climate, mild winters, hot and often reasonably wet summers. Spring is warm and autumn very pleasant; the 

average year-round temperature is ideal. Rainfall is light but adequate, there’s plenty of sunshine and the 

terrain is reasonably flat, at altitudes from 100-500m. This ensures that the vines can bud and the fruit ripen 

well without risk of spring frosts, which can plague lower-lying vineyards. 

 

The subsoil in the Anoia valley is calcareous, with fresh light chalky sub-stratum soils easily penetrated by the 

roots of the vines, which provides the sparkling wine with its personality and quality. On top of this is a 

shallow but fertile topsoil consisting of loam and silicaceous clay. The best land, which provides the finest 

fruit, is usually gently sloping with medium-thick topsoil over hard chalk bedrock. It may be stony, which 

allow for good aeration, and the combination of the slight slope and the topsoil composition helps to retain 

the degree of humidity needed for the healthy growth of the vine. 

 

It’s an area of serene beauty largely created by vine-growers and farm-workers. Most of the wine land lies 

about 40 km south of the city of Barcelona, where the land comes down to the sea-shore, and in the north-

west the vines reach the foothills of the dramatic and jagged peaks of Montserrat, which protect it from the 

cold north winds. Catalunya and Barcelona are the homeland of Cava and its greatest region of production. 

 

Grape Varieties 

Macabeo (macca-bow) 

Also called Viura, Macabeo is cultivated all over northern Spain and in parts further south where areas are 

licensed to make Cava. Macabeo ripens earliest and provides much of the aroma and flavour of the wines. 

 

Xarel.lo (char-rell-low) 

The grape variety which provides the foundation, weight, power and alcohol of Cava. In the old days, it 

suffered of the same oxidation problems as Verdejo did in Rueda. The result was Cavas with a curious ‘rooty’ 

flavour that was much vilified by north-European wine-writers. Temperature control and other apparatus of 

modern winemaking have ameliorated this. Xarel.lo grows in smaller bunches than the Macabeo and 

Parellada, with looser berries than either. It ripens after the Macabeo and its wine has good aroma and high 

total acidity. It likes deep, fertile soils and prolonged pruning. It can be susceptible to frosts. 

 

Parellada (pa-rey-yada) 

The Parellada provides the grace, elegance and the soft creamy base for Cava, while Macabeo adds crispness 

and acidity, and Xarel-lo provides the underpinning strength. The vine is of medium strength with large 

bunches and berries which are loose and resistant to rot. The vintage is late, with the best fruit coming from 

vineyards at altitudes between 300-600m. 
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Why leaving the DO Cava 

As you all know, Raventós i Blanc was created to give a "raison d'être" to an estate where vines have been 

grown since 1497, and to continue a family vine-growing tradition stretching back over 20 generations. The 

founder, Josep María Raventós i Blanc, had a concept based on the closest possible connection between 

man and nature, propagating the idea of Catalan country folk deeply rooted in their land. With that he 

wanted to create a true alternative to champagne. 

 

We want to recover the long-lost characteristics of that life based around the traditional farmhouse of the 

Penedès region; that local vine-growing culture in which the land, the vines, the animals and man all worked 

together in harmony as an agricultural whole: bio-synergy. We believe that there is an opportunity for 

honest wines resulting from a single estate, a specific climate, native grape varieties and a rigorous, well-

defined and respectful form of viticulture. For this reason, in November 2012, we have decided to leave the 

DO. We believe that we need to create a LOCAL, VITICULTURE ORIENTED and super exigent DO in order to 

frame our wines and help them be better understood worldwide. For that we have to leave the DO and start 

from zero. We can’t do it inside the DO CAVA, as a sub DO because it’s really impossible to make it happen.   


