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PRESENTATION 

• 75 CL 

 

   

MALVAREL.LO white wine from  MALVASIA and XAREL.LO.  D.O. PENEDÈS  

ALL THE WINES AND SPARKLING WINES FROM OUR CELLAR HAVE THEIR ORIGIN IN THE VINEYARDS OF CAN MARTI, THE 

135 HECTARES, (321 ACRES), ESTATE ASSOCIATED WITH THE TORELLO FAMILY SINCE 1395 AND LOCATED IN THE FERTILE 

REGION OF PENEDÉS. HERE IS WHERE THE WHITE VARIETIES OF XAREL.LO, MACABEO, PARELLADA, CHARDONNAY, 

SUBIRAT PARENT AND MUSCAT ARE GROWN ALONG WITH THE REDS CABERNET SAUVIGNON, MERLOT, PINOT NOIR, 

SYRAH AND GARNACHA.  

TWO MEDIEVAL HOUSES ARE PRESERVED ON THIS ESTATE AND IN ONE OF THESE THE CELLARS AND THE FACILITIES ARE 

INSTALLED. TORELLO WINERY ONLY PRODUCES CAVA “RESERVA” (MORE THAN 15 MONTHS AGEING) AND “GRAN 

RESERVA” (MORE THAN 30 MONTHS) ACCORDING TO THE RULES OF THE CAVA REGULATORY BOARD, WINES DO 

PENEDES, MARC AND EXTRAVIRGIN OLIVE OIL. 

VARIETIES AND HARVEST: 50% Malvasia and 50% Xarel.lo from our vines in Can Martí. The grapes are 

harvested manually at their optimum ripeness and transported to the presses in less than 15 minutes 

after being harvested in order to prevent any early oxidation or fermentation. 

PRODUCTION AND AGING:  Once all the grapes have passed over the selection table, we press them 

together, softly, making use of the 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. Fermentation at controlled temperature in stainless steel tanks. 

 

 

 

 

 

AWARDS AND DISTINCTIONS: 

 

                                                                                                                                                    

                   

 

 

  

 

Sommelier Wine Awards 2015            La Guia de vins de Catalunya 2016 

Gold Medal                    9.05 points 

Fresh and intense on the nose. Citrus aromas, exotic notes, white fruit and flowers, fresh palate, 
great balance, spicy and mineral finish.  
 
Very fresh with lovely brisk acidity and a silky texture on the palate. 
The ideal accompaniment for dishes such as fish, shellfish, soft cheese, pasta, rice, or for adding an 
elegant touch to dessert made with fresh fruit. 
 

A fresh White wine, smooth and very aromatic. 

Guía de la Semana Vitivinícola 2016 

91 puntos 

Guía Intervinos 2016 

89 Puntos 


