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VINEYARD
Region:
Appellation:
Soil:
Age/Exposure:

Vineyard Size:
Elevation:

Eco-Practices:

Catalunya

Penedes

FAMILIA

TORRES

Deadle

WINES FROM SPAIN

2013 MAS LA PLANA, DO PENEDES

WINERY

Familia Torres founded its first winery in Vilafranca 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 focuses on wines from unique vineyards and
historical estates, as well as the recovery of ancestral
varieties.

WINE

The most pristine bunches of old-vine Cabernet
Sauvignon are hand selected to craft Torres’ most
prestigious red wine. A 1979 blind tasting in Paris,
the Gault-Millau Wine Olympics, placed First Growth
Bordeaux wines including Chateau Latour against
newcomers including Torres. The wine from Mas la
Plana vineyard triumphed over some of the world’s
most iconic, placing first, which put Penedes on the
map as benchmark quality for the best red wines in the
world.

VINEYARDS

Located in the heart of Penedés in the subzone of Turons
de Vilafranca and flanked by the Foix River and its tributary
the Riera de Llitra, the 29-hectare Mas la Plana vineyard is
distributed across ten plots on two levels. The lower level
has loamy soils whereas the higher level is predominantly
marlstone. The old Cabernet vines, planted in the 1970s,

have adapted well to the region and produce balanced
wines influenced by the Mediterranean climate. Today, the
Mas La Plana estate is a natural ecosystem teaming with
life owing to the benefits of regenerative viticulture.

VINTAGE NOTES

The 2013 vintage in Penedes was marked by a cool,
spring
delayed the vegetative cycle, while moderate summer
temperatures slowed ripening and led to a later harvest.
Stable, dry conditions at the end of the season allowed
grapes to reach full maturity gradually, preserving

extended growing season. Heavy rainfall

freshness and balance. The result is a vintage defined
by elegance, with vibrant acidity, refined structure, and
lifted aromatics, wines that highlight finesse over power
with excellent aging potential.

WINEMAKING

Fermentation started in temperature controlled
stainless steel tanks with 15-25 days of maceration.
Aged for 18 months in French oak from a selection of

coopers.

TASTING NOTES

Mas la Plana is graceful and balanced, with firm
tannins and bright acidity that support long aging.
Herbaceous bramble notes reflect its Mediterranean
character, while currant and earthy tones recall
classic old-world Cabernet Sauvignon.

WINEMAKING

Varietals:

Aging:

Loam, Marlstone & Clay

Planted in 1964-1979;

Southeast exposure Alcohol:

29 ha (72 acres) Total Acidity:
225m RS:
Sustainable, Solar, Regenerative Agriculture pH:

WILSON DANIELS

SINGE 1978

Cabernet Sauvignon

Aged for 18 months in French oak barriques; 85% new

TECHNICAL DETAIL

14.5%
55g/L
0.6g/L
3.47

Imported by Wilson Daniels | Napa, California | wilsondaniels.com



