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GENERAL INFORMATION

Gran Coronas is a prestigious red wine from DO
Penedeés, crafted by Familia Torres using a blend of
Cabernet Sauvignon and Tempranillo. Sourced from

Cabernet deep limestone-rich soils with high water retention,
Sauvignon y the vineyards benefit from the Mediterranean sun
Tempranillo tempered by the region’s climate, producing grapes of

exceptional concentration and character. Fermented
in stainless steel tanks at 24-26°C for 7-8 days and
aged for a minimum of 12 months in French oak (30%
new), Gran Coronas offers both elegance and power.
With 14% alcohol, a pH of 3.74, and residual sugar of 0.6
g/L, this wine can develop beautifully over 8-10 years
if stored under proper conditions.

PENEDES

14% ABV TASTING NOTES
Robust and expressive in the glass, Gran Coronas
shows a deep ruby colour with intense aromas of

blackberries, blueberries, coffee grounds, and dried
fruits. The palate is broad, juicy, and well-structured,
supported by ripe, fruit-forward tannins that provide
richness and depth. This wine pairs exceptionally well
with roasted or slow-cooked meats, stews, sauces
and reductions, as well as aged cheeses like Gouda.
Serve at 16-18°C to fully appreciate its complexity
and the elegance that has made it one of the
standout wines of the Torres family collection.
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