
PENEDES

Tempranillo,
Garnacha Tinta

y Moneu

14% ABV

GENERAL INFORMATION 

Clos Ancestral Red is an organic and regenerative wine
from DO Penedès, produced at the historic Castell de
la Bleda vineyard, located near the renowned Mas La
Plana estate in the Turons de Vilafranca subzone. This

16-hectare site, classified as a Cultural Asset of
National Interest, has a winemaking history dating back

to the Iberian period and is planted on deep, loamy
soils. The wine is a blend of Moneu, Tempranillo, and
Garnacha, combining ancestral varietal heritage with
modern viticulture. Fermentation occurs in stainless

steel under controlled temperatures, followed by
malolactic fermentation in stainless steel and second-

fill barrels. Approximately 60% of the wine is aged in
second-fill barrels for 10 months, while the remainder

is aged in stainless steel; the Moneu component is
partially matured in vats and amphorae. With a pH of

3.51, total acidity of 5 g/L, and residual sugar below 0.5
g/L, Clos Ancestral Red has the structure and balance

to age gracefully for up to 5 years.

Familia Torres
Clos Ancestral Tinto

TASTING NOTES

Bright ruby in colour, the wine offers an expressive
and seductive nose with ripe cherry fruit,

complemented by toasted coffee and gentle spice
notes. The palate is light yet flavoursome, with finesse

and versatility that allow it to pair beautifully with
medium-aged cheeses, charcuterie, lean cuts of

meat such as sirloin or rump steak, and fish in cream
or butter-based sauces. It also complements rice

dishes like vegetable and meat paellas or mushroom
risottos. Serve at 14–16°C to fully appreciate the

elegance, aromatic complexity, and the heritage of
the Moneu variety, a reintroduced ancestral grape

that adds distinct personality to the blend and
underscores Familia Torres’ commitment to

preserving Catalonia’s viticultural legacy.
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