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Torreblanca, D.O. Cava Vinos Espumosos 
Penedès, Spain 
 

The birthplace of Cava 
The Anoia valley is one of the most outstanding regions in Catalunya. Lying between the two provinces of 
Barcelona and Tarragona (south along the coast from Barcelona), the region consists of a great plain 
surrounded by mountains, which forms part of the so-called prelittoral depression in which the neighbouring 
region of Valles – on the other side of the river Llobregat – is also included. The two mountain ranges which 
enclose the region run parallel to each other, from north-east to south-west, and are known as the pre-littoral 
(inland) and coastal, or maritime ranges. 
 
The plain is made up of flat or slightly hilly ground between 100m-300m above sea level, and the whole area 
is shaped roughly like an elongated rectangle. 
 
Little more than a century ago, Sant Sadurni d’Anoia was a small, humble and unpretentious town, whose 
inhabitants were devoted almost exclusively to the vineyards. It wouldn’t be an exaggeration to say that they 
lived for and from the vines, and it’s thanks to the tremendous initiative and industriousness of the people of 
Sant Sadurni d’Anoia that Cava was originally created, and has been developed into one of the world’s 
favourite sparkling wines. 
 

 
 
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. 
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Grape Varieties 
In Catalunya generally, and the Anoia valley in particular, time has shown that certain varieties have proven 
themselves in term of quality: Macabeo, Xarel.lo, Parellada and also Chardonnay. The first three are the 
principal varieties for the production of Cava. Chardonnay is making inroads, but the traditional white varieties 
of the region predominate. 
 
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 finished wines. 
 
In Catalonia, it is blended with Xarel-lo and Parellada to make Spain’s best sparkling wines, but Cavas made 
outside Catalonia tend to be 100 percent Macabeo. For still wines, Macabeo is the main white grape of Rioja 
and Navarra. While it is sometimes criticized for being on the neutral side, in the hands of a skilled winemaker 
it is capable of yielding wines with finesse, good aromatics and an herby, spicy nose. It is a vine of medium 
strength with a good yield; large bunches with compact, thin-skinned berries. 
 
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. 
 
Single-variety Parellada wines tend to be pleasant, light, easy-drinking everyday whites meant for immediate 
consumption. One of the mainstays of Cava, this variety is also planted throughout Catalunya for use in the 
production of everyday white wines. 
 
D.O. History 
Until Spain’s accession to the European Community in 1986, cava was produced all over the country under 
the D.E. or Deominacion Especifica, which governed the production method (known as ‘the metodo 
tradicional’) but not the production area. In order to attain D.O. or Denominacion de Origen status, the areas 
in which it could be produced had also to be as carefully controlled as the production method. Under EU wine 
laws this classifies the wine as ‘VECPRD’ – Vino Espmoso de Calidad Producido en Region Determinada, or 
quality Sparkling Wine Produced in a Specific Region. This was done to permit recognition of those places 
where Cava had been traditionally produced or where the grapes of the vineyards were exclusively dedicated 
to the elaboration of this product, creating the “Region of the Cava”. 
 
Many areas lost the right to produce ‘Cava’ but some remain outside Catalunya – Aragon has 2 Cava 
municipalities, Navarra 2, La Rioja 18, Pais Vasco 3, with one individual producer in Valencia. However, the 
birthplace and heartland of Cava – and still the area where the vast majority is produced, is the valley of 
Anoia in the province of Catalunya, and particularly around the town of Sant Sadurni d’ Anoia. In June 1989, 
the CAVA became recognized by the European community as a “sparkling wine of quality produced in a 
determined region. 
 
The beginning of Cava 
The history of Cava as we know it today starts in the last quarter of the nineteenth century in Sant Sadurni d’ 
Anoia, historically part of the parish of Subirats, forty kilometers from Barcelona. Josep Raventos i Fatjo was 
the pioneer of Cava. He brought together all the knowledge of his predecessors: experimenting, investigating 
and evaluating his wines over many years in order to establish the best possible combination of grapes, 
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acidity, natural sugar and other components to provide the best possible base-wine for the final journey into 
that last fermentation in the bottle. The year 1872 is a seminal one in the history of Cava: Josep Raventos 
succeeded in putting three thousand bottles of wine into the Codorniu cellars to undergo final fermentation. 
In 1879 the first seventy-two dozen bottles came on to the market … 
 
One of the major challenges to the development of Cava in its earliest years was the struggle against the 
vine-louse phylloxera in 1887. For the town of Sant Sadurni d’ Anoia and the whole of the region, it was the 
worst financial disaster that could have occurred, as almost all of the vines were wiped out. 
 
According to statistics from this period, the phylloxera destroyed a total of 384,000 hectares of vines in 
Catalunya. In the particular case of Sant Sadurni d’ Anoia, phylloxera affected ninety percent of the total area 
devoted to vine-growing by 1892. Sant Sadurni d’ Anoia played a decisive part in the anti-phylloxera 
campaign, for here Manuel Raventos and others popularized the technique of grafting Vinifera onto the 
phylloxera-resistant American rootstock, Vitus Labrusca. The Cava vineyards were re-established quickly, and 
Cava entered the modern era. 
 

        
 
Maisa Torreblanca (Torreblanca farm) 
The vineyards of Torreblanca’s property are situated in Penedès, which is located between the Mediterranean 
Sea in the east and the mountains of Montserrat in the west. It’s a family owned finca or single vineyard of 22 
hectares at the village of Moja, near Vilafranca del Penedes in the centre of the main zone of production for 
quality Cava. It’s a little basin vineyard, rolling down and away from the winery then up north toward 
Vilafranca. Dry and sunny, with good winds sweeping through and helping avoid rot and fungus. Montse 
Nicolas and her family have owned the property for 8 years, and also own another handy Cava outfit, Grimau. 
The estate itself has a vinous production history which dates back to the 15th century.  
 
NV Torreblanca Cava Brut, cases of 6 
Fresh, mineral nose, crystalline with white nectarine, honey wafers, light apple and a nice green, crunchy 
aspect. The palate is light, correct, uncomplicated with beautifully formed bubbles wafting classic Cava 
lemony-apple-macadamia fruit along a lovely fine palate with shaley earth and waxy florals. Beautifully simple 
and very stylish, it is effectively dry with 7 g/l residual, and is aged 19 months on yeast lees. Blend is 35% 
Macabeo, 25% Xarel.lo and 40% Parellada. 
 
NV Torreblanca Cava Brut Nature, cases of 6 
This zero dosage version is a light, lively, very clean and fresh wine, balanced and caressing in the mouth. 
Has a lovely deep and open nose, with nothing pinched or hard, it’s all soft golden delicious apple, yellow 
earth and a nice mixed sense of creamy and tingly aromas. The palate is quite dry of course, but has no 
meanness or angularity. The tart apple and briney oyster fruit has fine tannins mixing with nutty autolytic 
textural elements. It lays out easily and gently in the mouth, with terrific depth of flavour at this price. Aged 
in excess of 24 months. 35% Macabeo, 25% Xarel.lo and 40% Parellada. 
 
 


