FAMILIA

TORRES

WINES FROM SPAIN

2021 FORCADA DO PENEDES

WINERY

Familia Torres founded its first winery in Villafranca del
Penedes in 1870, over 150 years ago, but its roots in the
winegrowing traditions of Spain date back to the 16th
century. Five generations have carried the family business
forward, passing on their passion for wine culture from
parents to children — a passion steeped in respect for land
and tradition, and a firm belief in innovation. Today the
family focusesonwinesfrom uniquevineyards and historical
estates, as well as the recovery of ancestral varieties.

WINE

VINEYARDS

Vineyards were planted in 2014. The vineyard covers an area
of 14.3 hectares with an approximate slope of 6% and is
located at an elevation of 510 meters.

VINTAGE NOTES

2021 experienced low rainfall during the first half of the year,
making it a dry vintage. A short period of rain in September
affected the harvest, causing delays and resulting in
scattered outbreaks of botrytis. The temperature during the
2021 growth season started cooler than usual, followed by a
mild summer. February stood out for its higher-than-normal

Familia Torres has spent 40 years rediscovering ancient ~ temperatures, which caused bud break to happen earlier in
grape varieties thought to be lost due to the phylloxera the early-ripening varieties. However, these varieties were
blight. They aim to revive Catalonia's winemaking tradition, ~ then exposed to spring frostin March.
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VINEYARD WINEMAKING
Region: Catalunya Varietals: Forcada
Appellation: Penedes Aging: Aged in 95% in stainless steel tanks on fine lees for 6

Soil:

Eco-Practices:

Deep, reddish Calcareous clay

Sustainable, Solar

months; 5% in second-use oak for 6 months with

battonage.
TECHNICAL DETAIL
Alcohol: 13.5%
Residual Sugar: 0.4 g/L
Total Acidity: 7.7 g/L
pH: 273
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