
 

 
www.torello.com                              www.facebook.com/torellocava              @cavastorello 

torello@torello.es 

PRESENTATION 

• 75 CL 

• Magnum 

• Jeroboam 

   

CAVA TORELLO 225. BRUT NATURE GRAN RESERVA 

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: 40% Macabeo, 38% Xarel.lo and 22% Parellada  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 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. Base wine is aged in Allier oak barrels.  Second fermentation in bottle. Minimum of 36 

months aged.  Manual riddling. Disgorging without addition of sugars. 

 

 

 

 

 

     AWARDS & RECOGNITIONS: 

                                                         

                                                                      

  

 

 

 

Guía Repsol 2016.                  Guia de Vins de Catalunya 2016.   

92 puntos                 9.45 Puntos  

 

 

Decanter Asia 2016.      

Medalla de Bronce.      

 

                                                                                                                                                                                 

Gilbert & Gaillard’16 

Medalla de Oro 90+ 

Guía Intervinos 2016 

93 Points 

Concurso Mundial de Bruselas’16 

Medalla de plata 

Guía la Semana Vitivinícola’16 

96 puntos 

Decanter 2016 

Medalla de Bronce 

Drink Business’16 

Medalla de bronze 

Best Spanish Wines for 

Germany ‘ 16 

Medalla platino 

50 Great Cavas 2016 

Medalla de plata 

Guía Peñín 2017 

94 puntos.Mg’10 

92 puntos ‘11 

Robert Parker 2016 

91Ptos (75cl). Añada’09 

92 + (Magnum). Añada’ 10 

Creaminess and good balance are some of its characteristics. Full-bodied on the mouth. 

225 is a very dry Brut Nature Cava. 

This is the perfect Cava to be paired during the whole meal with rich flavored dishes such as: 

red meats, game or cured cheese. 

 

Cava made with absolute precision from wine fermented and aged in barrels of 225 liters  


