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Grape growers since 1395 

Sparkliing wine producers since 1951 

100% own vineyards 

100% organic farming 

100% manual harvest 

Vinified at the estate 

Specialized in Long aging sparklings  

  

 

 

 
 

All the sparkling Corpinnat wines and still wines from Torelló have their origin in the vineyards of Can Marti. The 135 
hectares, estate associated with the Torello family since 1395 and located in the fertile region of Penedès. 

Torelló produces long aged Corpinnat sparkling wines; still wines from DO Penedès; marc and extra virgin olive oil. 

TORELLO GRAN TORELLÓ GRANDES AÑADAS 2010 
  

 Varieties: 35% Macabeo, 34% Xarel·lo and 31% Parellada, from our vines in Can Martí estate.  

 Harvest: 2010. The harvest arrived a little late, because of the rain and low temperatures during 

the spring. It stretched the grape collection until the beginning of October. The harvest was very 

good for the white wines and the base wine for the sparklings, providing wines with very good 

acidity, fresh, dry,very aromatic, expressive and with moderate alcohol content.  

 

Production: Every grape variety, harvested manually 100%, is transported to the presses in less 

than 15 minutes, in order to prevent any early oxidation or fermentation.  

Once all the grapes have passed over the sorting table, we press each variety separately, softly, 

making use of just the first pressing, the “mosto flor” (free run juice). We have incorporated Inertys 

technology into our presses, which protects the must from oxidations during the grape-pressing 

phase. Second fermentation in bottle. Manual stirring. 

Ageing: More than 100 months on the lees. Every year we do the poignettage (agitation of the 

bottle), which makes that the yeasts mix again with the wine. Due to that, the sparkling wine is 

being enriched in aromas and flavors. Manual clarification in pupitres. Disgorging without sugar 

addition. 

Vol.: 12% 

 

 

 

 

 

 

           

 

        AWARDS & RECOGNITIONS 

 

Barcelona 

Torelló 

Bright yellow, it has aromas of ripe fruits, fine yeasts, dried herbs and toast. In the mouth it is wide, 

with volume, very well integrated and captivating bubble. Very good acidity and long finish. 

On the nose, it has ripe aromas of fruits, dried herbs and toasted notes.  

In the mouth it is round and with volume. Notes of almonds and roasted hazelnuts, pastry and toast 

appear. Balanced acidity and a pleasant and persistent finish. 

PRESENTATION 

• 75 cl 

• Magnum 

Peñín guide 2021: 94 pts  -95 pts (magnum) Decanter: Gold medal (vintage 2008) Robert Parker: 95 pts (vintage2008)

             

http://www.facebook.com/TorelloViticultors/
https://www.youtube.com/user/Torello57/videos
https://www.instagram.com/torelloviticultors/

