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Own vineyards, organic farming, manual harvesting and vinified on the
property define the Torell6 wines. Makers of wine since 1951.
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An elegant and complex
white wine.
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DENOMINACIO D'ORIGEN

THE CAN MARTI ESTATE

The Can Marti estate belongs to the Torell family since 1395 (14th century) and occupies 135
hectares in Gelida (Alt Penedes). The soils are clay-calcareous (limestone) and 80 hectares are
ecologically cultivated with 11 distinct varieties. The harvesting is done manually in boxes of 25
kgs, pallets of 200 kgs or small trailers of 2,500 kgs.

THE 2021 HARVEST

The harvest began on Tuesday, August 10th and ended September 10th. 2021 was a very dry year,
we had a 50% low of rain than others years. In spring the vine blossomed very well and in July
we had normal temperatures and fresh nights. In August we had five days with high temperatu-
res, that caused an accelerated maturation of the grape. This condition caused that we harvested a
small grape with excellent quality and healthy.

VARIETIES
100% Xarel-lo from our Can Marti estate.
PRODUCTION

The grapes pass through the sorting table and are then gently pressed in pneumatic presses.
Only the first fraction of the pressing (also called “flower must”), the highest quality, is used. We
use Inertys technology in the presses to protect the must from oxidation during this phase. This
wine is made in five different containers before bottling: amphora, demijohn, cement egg, stain-
less steel tank and oak and acacia barrels. These give the wine a whole range of aromatic and
gustatory nuances that make it very special and with the vocation of maturing in the bottle.

PRESENTATIONS

75 cl.
LUIS GUTIERREZ - ROBERT PARKER - WINE ADVOCATE - TASTING NOTE

The 2021 50 Lliures is a new still Xarel.lo that has a balsamic nose and notes of bay leaf, varietal
with elegance and complexity. It’s a blend of wines fermented and aged in different containers—
stainless steel, oak, amphorae, glass demijohn and concrete egg—that give it complexity and
depth. It’s balanced and has a soft palate with pungent flavors, with personality. It’s approachable
now, but it might gain some complexity in bottle. 9,000 bottles were produced.

RECONOCIMIENTOS

Paker'22 Gourmets’23  Guia Guia Guia
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