
PENEDES

 Sauvignon
Blanc

13.5% ABV

GENERAL INFORMATION 

Fransola is an organic and regenerative white wine
from DO Penedès made exclusively from Sauvignon
Blanc grown at the historic Fransola vineyard in the

Alts d’Ancosa subzone. Situated at 550 metres above
sea level in Santa Maria de Miralles, this exceptional
site combines cold nights and mild days with chalky

clay soils that have moderate drainage and high water
retention, encouraging optimal aromatic

development. To enhance complexity, 50% of the
wine is fermented in stainless steel at 14ºC, while the

remaining half is fermented and aged for six months in
oak barrels (50% new oak, a blend of American and
French) at 16ºC. With a pH of 2.94, total acidity of 6
g/L and 0.6 g/L residual sugar, it offers freshness,

structure and ageing potential of 2–4 years.

Familia Torres
Fransola

TASTING NOTES

Pale yellow, clean and luminous in the glass, Fransola
displays intense varietal aromas of passion fruit and

Reinette apple layered over a refined mineral
background. Subtle ageing notes of vanilla and coffee
add depth and elegance without overshadowing the
fruit. On the palate it is firm yet silky, richly flavoured
and beautifully balanced, combining vibrant acidity

with gentle oak integration. A distinctive and
characterful Sauvignon Blanc, it pairs wonderfully with

seafood, grilled fish, herb-seasoned poultry, salads
and vegetable dishes. Serve at 10–12ºC.
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