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With an annual turnover
of almost €1.2 Bn, wine is
the third-largest agri-food
sector in Catalonia.

The catalan wine
sector
Wine culture, tradition and landscape are
such an inherent part of Catalonia’s history
that it has become a symbol of our nation.
The Greek and Roman civilisations brought
vine-growing to the Mediterranean. Since
then, vines, vineyards, wineries and wines
have been part of our history.

Industry
The Catalan wine sector has a very robust and
competitive structure with over 600 bottling wineries, 8,359 winemakers, and 42,822 hectares of arable land with a Catalan DO
Most Catalan wine has a designation of origin.
The current DO are: Alella, Catalunya, Conca de Barberà, Costers del Segre, Empordà,
Montsant, Penedès, Pla de Bages, Priorat,
Tarragona and Terra Alta, as well as the DO
Cava.
The wine-making industry employs some 4,800
people, a figure that rises to 25,900 if we include the people who work in vineyards, wineries
and the service sector.
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Number of wineries registered in Catalan DO

DO Supraautonomic

Number of grape growers registered in Catalan DO

DO

Wineries

DO

Growers

Alella

9

Alella

46

Catalunya (exclusively)*

24

Catalunya (exclusively)*

98

Conca de Barberà

24

Conca de Barberà

918

Costers del Segre

44

Costers del Segre

520

Empordà

53

Empordà

287

Montsant

69

Montsant

800

Penedès

179

Penedès

2,417

Pla de Bages

13

Pla de Bages

80

Priorat

106

Priorat

574

Tarragona

56

Tarragona

1,368

Terra alta

49

Terra alta

1,251

Total

626

Total

8,359

*DO CATALUNYA: in addition to the wineries that are exclusively registered with the DO Catalunya, this also covers wineries with other
designations of origin, the total of which gives the figures on wine production in this DO The total figures for the D.O Catalunya are: surface
area: 42,431 ha; winemakers: 5,459; wineries: 202. The DO Catalunya wine production figures include all wineries registered under this
DO (whether exclusively or not).
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Surface area
Catalonia is the fifth-largest autonomous
community for vineyard surface area, with
55,118 hectares (5.77% of the total).

Surface area in hectares of Catalan DO
DO

Surface area ha

Alella

223

Catalunya (exclusively)*

748

Conca de Barberà

4,119

Costers del Segre

4,037

Empordà

1,756

Montsant

1,890

Penedès

17,054

Pla de Bages

480

Priorat

1,962

(Source: MAPAMA – Arable Land and Yields Survey ESYRCE,
2016)

Tarragona

4,733

Terra alta

5,820

42,822 Ha with registered DO

Total

42,822

Catalonia is the second-biggest autonomous
community when it comes to organic vineyards,
and the third in the proportion of organic hectares as compared to conventional (27.1%). In
terms of the number of organic wineries and organic wine bottlers, Catalonia is first, with 205
businesses.

55,118 total ha

(Source: INCAVI, 2016)

14,877 Ha organic
(Source: MAPAMA - Sub-directorate General for Differentiated
Quality and Organic Farming, 2017).

Production
Production has remained very steady over the
last decade at some 3.1 million hectolitres,
due to increased yield per hectare.

Wine production in Catalonia
Type of wine

Hectolters

White wine

2,297,495

Red wine

676,826

Rosé wine

155,316

Total

3,129,637
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Catalan Designations
of Origin

DO Cava
In Catalonia, the DO Cava is spread over several parts of the Penedès, Anoia, Baix Llobregat,
Camp de Tarragona, Conca de Barberà, Costers del Segre and Empordà.
Outside Catalonia, the Cava Region includes
municipalities in various other parts of Spain:
Aragon, Castilla y León, Extremadura, Navarra, the Basque Country, La Rioja and Valencia.
These wines are usually made with a ‘trio’ of
autochthonous varieties: Xarel·lo, Macabeu
and Parellada, along with less common varieties, both autochthonous and from other origins. There are also rosé cavas, made with red
grape varieties.
In the 19th century, as Catalan viticulture was
burgeoning, a number of families from Sant
Sadurní d’Anoia began to experiment with
sparkling wine. Louis Pasteur’s progress in the
field of microbiology made it possible to trigger
and control a second wine fermentation, and
the discovery of the cork stopper kept the bubbles inside the bottle.
Knows as ‘traditional’ or ‘champenoise’, this
production method is the defining feature of
cava. It consists of adding sugar and yeast
to the bottle it will be sold in, usually to a white wine although rosé cavas are also made.
When the yeasts break down the sugar, carbon
dioxide is released and retained in the sealed
bottle, therefore dissolving in the wine. This is
how the signature bubbles are formed.
To complete the process and achieve good
carbon integration, the DO Cava regulation requires minimum ageing of nine months, which
increases to thirty months for Gran Reserva
cavas and can be over ten years for the cavas
aged for longest.
At the end of the ageing, the disgorging process takes place: the bottle is opened to remove the yeast that has collected as sediment.
Next, a small amount of liquid is added to the

Cava Regulatory Council
Av. Tarragona, 24
08720 Vilafranca del Penedès
Telephone: 93 890 31 04
E-mail: consejo@crcava.es
Website: www.crcava.es
Social media
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DO Cava
bottle to make up for the amount lost during
disgorgement, before sealing it with the cork.
If no sugar is added at this stage, the cava will
be a Brut Nature. If sugar is added, the result
is an Extra Brut, Brut, Sec, Semisec or Dolç,
depending on the amount of sugar. The miracle
is made!
When the DO Cava was established in 1986,
the “Cava Region” was defined to comply with
the European Union regulation on designations
of origin, which require an exact delimitation of
the area concerned. It essentially comprises
most of the wine-growing region of Catalonia,
as well as the remaining towns around Spain
where there was already a producer. As a result, although 95% of the production comes
from Catalonia, it also includes a few municipalities in Aragon, Castilla y León, Extremadura, Navarra, the Basque Country, La Rioja and
Valencia.

The varieties, the personality
Cava is fundamentally made with Xarel·lo, Macabeu and Parellada grapes, in addition to the
rare relative Subirat. For rosés, the traditional
varieties are Trepat, Garnatxa and Monestrell. Some years ago, the Chardonnay and Pinot Noir varieties from the Champagne region
were also authorised, the proponents of which
cite the international prestige of these varieties,
while the critics believe that the autochthonous
varieties are what give cava its character.

Cava Regulatory Council
Av. Tarragona, 24
08720 Vilafranca del Penedès
Telephone: 93 890 31 04
E-mail: consejo@crcava.es
Website: www.crcava.es
Social media
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DO Alella
This is the smallest DO in Catalonia and the
closest to Barcelona.
The typical soil, “sauló”, gives the wines special
attributes due its high drainage which makes
the vine roots grow very deep and acquire a
high mineral content.
Its best-known wines are whites made with the
local variety Pansa Blanca, the local adaptation of Xarel·lo.
The DO Alella is the smallest in Catalonia, with
a vineyard surface area of only 223 hectares,
under urban development pressure from neighbouring Barcelona. Wines from Alella have
been a favourite among the people of Barcelona since the Middle Ages, later becoming one
of the most widely exported Catalan quality wines, especially to the “overseas colonies” where there was a large Catalan population.
Initially, all of the vineyards were on the land
between the Catalan Coastal Range and the
Mediterranean Sea, although there are now
also vineyards on the inland side, extending to
some of the towns in the Vallès Oriental. With
the recent extensions, it now comprises 30 municipalities spread over the counties of Maresme, Vallès Oriental and Barcelona.
In 1998, the historic Cooperativa d’Alella was
privatised, accepting the offer that best guaranteed the continuity of the legendary ‘Marfil’ brand and the purchase of grapes from the
former cooperative members. Over time, concerns have been allayed that property development - the main competitor for local land - could
endanger the future of the DO, as new wineries
have opened, new vineyards planted, and the
DO region extended.

DO Alella Regulatory Council
Masia Museu Can Magarola
Av. Sant Mateu, 2 - 08328 Alella
Telephone: 935 559 153
E-mail: doalella@doalella.org
Website: www.doalella.com
Social media
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DO Alella
Pansa Blanca, the grape of Alella
The grape variety most linked to wines from the
DO Alella is the native Pansa Blanca. Although
it is genetically the same variety as the Penedès Xarel·lo, several local conditions such as
the light, as it is largely planted on east-facing
slopes, the soil - “sauló”, which enables good
drainage and therefore prevents the first autumn rains from watering down the must, and
the very mild climate close to the sea, mean
that average production per vine is very low.
This results in highly aromatic wines with notes of green almonds and with a robust body
and structure, which make intense wines with a
very distinct personality.
In the past, semi-dry whites were the most typical of the area, although today dry whites and
reds are more common. Recently, in addition
to the traditional Pansa Blanca, other almost
extinct varieties of grape are being reintroduced, such as the red Mataró (Monestrell) and
Garnatxa, as well as the white Picapoll and
Garnatxa Blanca.

DO Alella Regulatory Council
Masia Museu Can Magarola
Av. Sant Mateu, 2 - 08328 Alella
Telephone: 935 559 153
E-mail: doalella@doalella.org
Website: www.doalella.com
Social media
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DO Catalunya
This DO is home to wines made in Catalonia
that are not covered by the other designations
of origin.
It encompasses a traditional way of making
wine, with a coupage of wines from various
wine regions in Catalonia.
It protects wines made with grape varieties that
are not included in the local DO
The DO Catalunya was created in 1999 with
the belief that as Catalonia in general is a wine-making region, no quality Catalan wine
should be without a DO Its geographical area
is the whole of wine-growing Catalonia, which
means that it does not only protect areas without another DO but overlaps with the others.
As such, the identity of the DO Catalunya comes more from the shared history and tradition
among the various Catalan wine regions than
from a single geography or climate, which are
very diverse and result in diversity and richness.
It covers 42,985 hectares of wine-growing land
spread over 426 municipalities in Catalonia,
where vineyards have been traditionally cultivated and where they are characteristic of the
landscape and culture.
The regulation is broader that of the other DO
and protects various types of wine and a wide
range of grape varieties, which in practice are
all of the varieties authorised in the other Catalan designations of origin.
Many wineries have joined to be able to make
wines with more freedom, more personal wines, made with grape varieties not authorised
by the local DO, or to be able to use coupages of grapes with differing characteristics and
origins: for example, to blend stronger grapes
from dry land to make a particularly full-bodied
wine in the Penedès.

DO Catalunya Regulatory Council
Edifici de l’Estació Enològica,
Passeig Sunyer 4-6 1er. 43202 Reus
Telephone: 977 328 103
E-mail: premsa@do-catalunya.com
Website: www.docat.cat
Social media
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DO Catalunya
These characteristics make it an avant-garde
and innovative DO, where experimentation
translates into high quality wines that reflect
new trends or are even ground-breaking.

Catalonia, an international point
of reference
Large wineries have joined the DO Catalunya
on the grounds that when it comes to exporting, particularly widely consumed wines, the
local DO system may not be very informative
as most international consumers are probably
not familiar with the differing features of Catalan geography. The DO Catalunya has therefore become a point of reference for the quality
and identity of Catalan wines around the world.

DO Catalunya Regulatory Council
Edifici de l’Estació Enològica,
Passeig Sunyer 4-6 1er. 43202 Reus
Telephone: 977 328 103
E-mail: premsa@do-catalunya.com
Website: www.docat.cat
Social media
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DO Costers del Segre
This is the only DO that is spread over eight
counties: Pallars Jussà, Pallars Sobirà, Segrià, Urgell, Pla d’Urgell, Garrigues, Noguera
and Segarra. It comprises seven sub-areas:
Raïmat, Segrià, Pallars, Garrigues, Vall de Riu
Corb, Artesa de Segre and Urgell.
Wines from the Pyrenees. The land surface where vines are cultivated is greater each
year in Pallars, mainly due to climate change.
Producers and consumers alike find the wines
from the higher altitude of this DO height to be
cooler as a result of the local chalky soil, height
and temperature contrasts.
In 1914, a unique case of agrarian colonisation in 20th-century Europe began in Costers
del Segre, on the Raïmat estate. The arrival of
water via the new Aragon and Catalonia canal
enabled wine-growing to begin on 3,500 barren
hectares.
The DO Costers del Segre, whose historical
background is the Castell del Remei winery, is
spread over seven sub-areas: Raimat, Segrià,
Pallars, les Garrigues, Vall de Riu Corb, Artesa
de Segre and Urgell.
Therefore, the common link is not primarily geographical or climatic: they range from
areas with a continental Mediterranean climate
in Raimat, which is dry, hard and almost desert-like and where it is essential to irrigate the
vineyard, to fertile valleys such as Baldomar,
irrigated by the River Segre and sheltered from
the wind by the Montsant mountain range, as
well as mountain climate areas in the Pallars
foothills of the Pyrenees.
Perhaps the common feature is the modernity
of the wineries and the wines made there. This
is despite the fact that Castell del Remeï is the
pioneering winery in Catalonia in the production
of bottled aged wines: since it was founded in
1780 and especially between 1889 and 1950,
it has been a leader in the production of quality

DO Costers del Segre
Regulatory Council
Complex Caparrella, 97
25192 - Lleida
Telephone: 973 264 583
E-mail: info@costersdelsegre.es
Website: www.costersdelsegre.es
Social media
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DO Costers del Segre
wines throughout Spain, to the point that only
Viña Tondonia was comparable in prestige.

Agrarian colonisation in 20thcentury Europe
In 1914, Manuel Raventós from Can Codorníu,
another illustrious figure in Catalan wine history, had a decisive impact on the history of this
DO He bought 3,200 barren hectares and gradually transformed it into cultivated land with
the water brought by the new Aragon and Catalonia canal. It was a unique case of agrarian
colonisation in 20th-century Europe and with
1,700 hectares of vineyards, it is still the largest
single-owner vineyard in Europe.
To complete the transformation, Raventós had
100 km of ditches built to take water from the
canal to the lands of Raimat. To reduce salinity,
he also planted 50,000 trees, mostly poplars,
which rose in number to a million in just a few
years. A curious fact is that when these trees
were replaced by vineyards once the land was
suitable for growing them, they were used to
make the wooden boxes that for many years
characterised the packaging of Codorniu cavas. To house the workers on the estate, Raventós even had to build an entire village: Raimat.
The DO Costers del Segre currently produces
aged red wines made from the international varieties Cabernet Sauvignon and Merlot, as well
as Tempranillo and Garnatxa, and white wines
with the varieties Chardonnay, Macabeu, Xarel·lo and Parellada, among others. A significant proportion of the grapes grown are used
to make cava.

DO Costers del Segre
Regulatory Council
Complex Caparrella, 97
25192 - Lleida
Telephone: 973 264 583
E-mail: info@costersdelsegre.es
Website: www.costersdelsegre.es
Social media
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DO Pla de Bages
The Picapoll grape, the characteristic white variety of this DO, has been reintroduced since it
was established in 1995.
The climate is harsh in this inland and midmountain area, without the moderating influence of the sea, resulting in slow ripening and
high concentration in the grapes.
It is thought that the name Bages comes from
Bacchus, the Roman god of wine.
The first evidence of wine production in Bages,
which lies in the middle of Catalonia at the eastern end of the Catalan Central Depression,
was found on the archaeological site of La
Feliua (Sant Fruitós de Bages), where a large
stone on the ground was discovered that would
have been the base of an ancient press dating
back to the 4th or 5th century, towards the end
of the Roman era. When the Roman Empire
fell and Muslims invaded, many people left the
land and agriculture ground to a halt.
It was not until the 10th century that the Monastery of Sant Benet de Bages began cultivating vineyards again in its area of influence.
Wine-making was one of the main economic
activities until the end of the 19th century, when
the arrival of the phylloxera plague caused a
downward turn that had almost wiped it out by
the late the 20th century.
In 1983, Valentí Roqueta founded the Abadal
winery in the family farmhouse in Santa Maria
d’Horta d’Avinyó. He spearheaded the creation
of the DO, which was finally approved in 1995
and which Roqueta chaired until 2015. There
are currently 15 registered wineries and 500
hectares of registered vineyards.

DO Pla de Bages Regulatory Council
Casa de la Culla s/n
08243 Manresa (Barcelona)
Telephone: (+34) 93 874 82 36
E-mail: info@dopladebages.com
Website: www.dopladebages.com
Social media
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DO Pla de Bages
Reintroducing autochthonous
varieties
When the DO was established, much effort
went into reintroducing the almost extinct local
white grape variety Picapoll to give the DO its
own identity. Today, however, several other red
grape varieties that adapt very well to the extreme climate of the DO are being grown in addition to the Picapoll. Initially, the most common
were the varieties of French origin that were
then deemed the best, especially Cabernet
Sauvignon and Merlot, but more recently there
have been renewed efforts to reintroduce other
local red varieties that had almost disappeared.
We can now find bottles of wines on the market
made with the varieties Mandó, Picapoll Negre,
Sumoll and Garnatxa Negra, which make softer wines than the French varieties, but have
more personality and are better adapted to the
local climate and land.

Dry-stone huts and vats in the vineyards, a unique historical heritage
Going back 150 years when vineyards practically covered the Bages region, the farmhouses were often such a long way from the fields
that farmers would build dry-stone huts, which
are now part of the local landscape. Perhaps
even more spectacular are the large stone vats
that were also built in the vineyards to crush
the grapes there and avoid the difficulty, risks
and additional cost of transporting them. They
are found on the north-western slope of Sant
Llorenç del Munt i l’Obac Natural Park, Valls
del Montcau, Talaman, Mura and Pont de Vilomara i Rocafort, and are a unique example of
the wine-making tradition of Pla de Bages.

DO Pla de Bages Regulatory Council
Casa de la Culla s/n
08243 Manresa (Barcelona)
Telephone: (+34) 93 874 82 36
E-mail: info@dopladebages.com
Website: www.dopladebages.com
Social media
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DO Montsant
The DO Montsant is the newest in Catalonia
(2001). However, it goes back much further
and prior to 2001 it was part of the Falset subarea in the DO Tarragona.
The DO is spread over 16 municipalities, mostly in the Priorat region with a few in Ribera
d’Ebre. It surrounds the DOQ Priorat almost
like a perfect ring.
This DO mostly produces red wines, though
some Garnatxa and Macabeu whites are also
made there, often aged in barrels.
Approved in 2001, the DO Montsant is the
most recent in Catalonia. This date may be
misleading, however, because wine-making
is not new to the area. In fact, its immediate
origin goes back to the former Falset sub-area
of the DO Tarragona, and the location - almost
a perfect circle around the DOQ Priorat, including the vineyards of the county capital, Falset,
are evidence of a long and rich wine-making
tradition.
With regard to the soil, there are three main
types, although there is significant diversity within each group. The soil in the peripheral part
of the DO is compact and chalky, predominantly with pebbles and silts from river terraces and
reddish clay soils.
In the Falset area there are granite sands,
which are fertile but have little water retention
capacity. Some parts of Cornudella and Falset
have siliceous slate soil known locally as “llicorelles”, which is low in organic matter and
stony.
The climate of the DO Montsant is defined by
the mountainous and rugged terrain, the influence of the River Ebro, and the sea winds.
As a result, despite being a Mediterranean climate, it is more extreme than in other areas,
with a more continental influence. It is worth
noting that the very rugged land gives rise to

DO Montsant Regulatory Council
Pl. Quartera, 6
43730. Falset
Telephone: 977 83 17 42.
E-mail: info@domontsant.com
Website: www.domontsant.com
Social media
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DO Montsant
several very varied microclimates, which bestow distinctive features on each area and can
even determine specific plots.
The vineyards, often with old vines, have a low
yield, a characteristic that defines the intense
and concentrated wines of this area, for which
they are highly valued.

From large cooperatives to small
family wineries
The DO Montsant encompasses a wide range
of wineries, from large cooperatives with a long
track record to private wineries with differing
potential, small family wineries, and even winemakers who make wine at other wineries using
the grapes grown on their own vineyards.
It is primarily a red wine area, where the two
traditional local grape, Garnatxa and Carinyena, give intense but balanced wines. Indeed,
they are so balanced that despite its proven
ageing capacity, it also produces some excellent examples of young, fresh and fruity wines.
Although not so common, whites are also
made in this area and there are some prime
examples of intense whites from old Garnatxa
Blanca and Macabeu vines that often reach full
expression of all their nuances after being fermented and/or aged in barrels. There are also
a number of fortified, sweet, “ranci” and mistelle wines.

DO Montsant Regulatory Council
Pl. Quartera, 6
43730. Falset
Telephone: 977 83 17 42.
E-mail: info@domontsant.com
Website: www.domontsant.com
Social media
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DO Terra Alta
The Terra Alta is the largest producer of white
Garnatxa Blanca wines, accounting for 33% of
global production.
In addition to Garnatxa Blanca, Garnatxa Negra and Garnatxa Peluda are the predominant
grape varieties.
With abundant sunlight and little rainfall, the climate reflects the inland Mediterranean character of the Terra Alta.
The DO Terra Alta is the southernmost Catalan
viticulture area and includes the 12 municipalities that make up the county. The production
area is delimited by the mountain range that
separates it from the depression formed by the
River Ebro on the Catalan side. From Ports
d’Horta to the south, and the Pàndols and Cavalls mountain ranges to the south-east, the
vineyards are nestled towards the north and
west into the varied terrain, often on terraces
protected from erosion by dry stone walls.
The average altitude of the vineyards ranges
from 350 to 500 metres, while the climate in the
production area is Mediterranean with some
continental influences. Due to its latitude, there
is high sunlight all year round, enabling good
vegetative growth in the vines. Average rainfall
is some 350 mm per year, increasing to 500
mm in and around Ports d’Horta.
The dominant winds play a significant role in
the viticulture of this region, keeping the vines
and grapes free from humidity. As a result, vine
mildew and grape rot is low, and wine-makers
can avoid numerous chemical product treatments. This is one of the reasons that makes
more sustainable and environmentally-friendly
viticulture possible.
The most characteristic feature of Terra Alta
wines is the Garnatxa Blanca. This produc-

DO Terra Alta Regulatory Council
Ctra. de Vilalba, 31
43780 Gandesa, Tarragona
Telephone: 977 42 12 78
E-mail: info@doterraalta.com
Website: www.doterraalta.com
Social media
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DO Terra Alta
tion area has the most hectares of Garnatxa
Blanca vineyards, with some 1,400 out of a total of 4,500 worldwide. Therefore, 33% of the
world’s production comes from the Terra Alta; it
accounts for 90% of the planted area in Catalonia and 75% in Spain. In addition to Garnatxa
Blanca, Garnatxa Negra and Garnatxa Peluda
are the predominant grape varieties. If we add
Macabeu, Parellada and Carinyena, we have
three quarters of the local cultivated area.
Vineyards have been present in the region
since time immemorial. The Customs of Orta
(1296) and Miravet (1319) are a record of vine
cultivation and wine-making at that time in the
region. Another valuable reference from 1647
by Mossèn Onofre Català describes the decision to renovating old Malvasia vineyards with
Garnatxa Blanca, which is better adapted to
the local soil and climate. It is the record of the
introduction of Garnatxa Blanca, originally from
Aragon, in the Terra Alta.

The departure and return of
orange wines
The traditional Garnatxa Blanca wine is an intense yellow with a high alcohol content (12 to
15 degrees) but a delicate and singular taste
reminiscent of raw almonds. The traditional
orange wines (fermented with the grape skin
left on) have given way to more standard creations, although in recent times there has been
a return to making some orange wines, albeit
more delicate and crafted than in the past.
Broadly speaking, the red wines are powerful,
high in alcohol, very intense in colour with a
fruity aftertaste, and made with the classic varieties Carinyena and Garnatxa Negra and Peluda, although there are also a few Cabernet
Sauvignons and Syrahs. Recently, autochthonous and almost extinct varieties such as Morenillo are being reintroduced, from which there
are already several wines on the market.

DO Terra Alta Regulatory Council
Ctra. de Vilalba, 31
43780 Gandesa, Tarragona
Telephone: 977 42 12 78
E-mail: info@doterraalta.com
Website: www.doterraalta.com
Social media
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DO Terra Alta
Rancid and liqueur wines are part of the tradition and bring exclusivity. Very ripe harvests
due to the natural action of the mistral and high
sunlight enable high levels of sugar in the must.
Plots that date back many years and ancestral
wine-making know-how do the rest.

DO Terra Alta Regulatory Council
Ctra. de Vilalba, 31
43780 Gandesa, Tarragona
Telephone: 977 42 12 78
E-mail: info@doterraalta.com
Website: www.doterraalta.com
Social media
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DO Tarragona
It is considered to be the oldest DO in Catalonia, since although wine-making almost certainly began in Empúries earlier, Latin authors
such as Silius Italicus, Martial and Pliny the
Younger praised the wines of Tarraconensis
in writing, making it the first prestigious local
brand known worldwide.
The DO Tarragona region comprises Camp de
Tarragona and much of the Ribera d’Ebre.
The planted surface area of white varieties accounts for 83% of the total planted area.
The production area of the DO Tarragona stretches from the River Ebro to the Mediterranean
Sea, comprising two clearly distinct areas: the
Camp de Tarragona area, with the counties of
Alt Camp, Baix Camp and Tarragonès, and the
Ribera d’Ebre area.
Camp de Tarragona is characterised by low
mountains, gently undulating terrain and
streams rising in the coastal mountains. The
soil is mostly Miocene, chalky and light. The
climate is essentially Mediterranean - temperate, with no extreme temperature changes and
annual averages of 15ºC and 500 mm rainfall. The rainfall is erratic and the fields receive
some 2,600 hours of sunshine annually.
The region of the Ribera d’Ebre has Tertiary,
chalky and stony land, and Quaternary alluvium. The winters are cold and the summers
hot and bright. Average annual rainfall stands
at 385 mm.
Historical remains suggest that grapes were introduced to Tarragona when the Iberians who
inhabited the region began cultivating vines
and went from drinking beer to wine, copying
the customs of the Greek colonies that had settled north of the Catalan coast. However, the
Roman Empire was the real driving force behind wine-making in these counties, trading it
from the port.

DO Tarragona Regulatory Council
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DO Tarragona
In the 12th century, the founding of the Cistercian Monastery of Santes Creus gave new
impetus to local wine-making, which despite
events such as the phylloxera plague in the
early 20th century, has continued to the present
day, supported also by the strong cooperative
movement in the DO Tarragona that still now
brings together most viticulturists that produce
grapes in this DO

Macabeu is the winner
This DO is characterised by the diversity of its
wines, all of which have a clear Mediterranean
influence, with whites prevailing over reds and
rosés.
The planted surface area comprises 83% white
varieties and 17% red varieties. However, the
variety that stands out from all the rest is the
Macabeu, accounting for 45% of the total. Given that the DO Tarragona grows the highest
percentage of Macabeu of all the Catalan designations of origin, this variety can be said to
be one of the hallmarks of the DO
The white wines have moderate alcohol level,
fruity aromas and a body that is strong and
pleasant. The rosés are fine, fresh and elegant.
The reds are full-bodied, warm and fleshy. The
sweet liqueur wines and dry “rancis”, which
have complex aromas and flavours, had a glorious past and were widely exported, especially
to Britain. Today these wines are making a comeback or have at least stopped declining, and
they are beginning to be valued for what they
are: true masterpieces of classical oenology.
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DO Empordà
Its most characteristic wines are the Garnatxas d’Empordà - sweet wines made with this
variety, known locally as Lledoner. Most of the
Empordà wines, however, are dry, white, rosé
and red.
The most characteristic varieties are the three
Garnatxas (white, red and black) and the Carinyena Negra. More recently, the autochthonous
Carinyena Blanca has been reintroduced and
very interesting wines are being made from it.
The Tramuntana wind dries out the coastal humidity of the vineyards and fosters optimum ripening and grape health.
Empúries is traditionally thought to be where
the Phoenicians and Greeks introduced vineyard cultivation to the peninsula. Later, the Romans and, in the Middle Ages, the Monastery
of Sant Pere de Roda, continued to grow this
crop in the Empordà, where it is still cultivated
today. The most important winery of the DO is
now Castell de Peralada, although there are
also strong cooperatives that have successfully adapted to current times. More recently,
the traditional suppliers have been joined by
a steady stream of small wineries, which have
added to the local offer with premium quality
products.
Like some of the typical local dishes, the area
is characterised by the contrast between the
sea and mountains, and the vineyards extend
from the coast and Cap de Creus Natural Park
to the first foothills of the Pyrenees in the Sierra
de l’Albera.
There is a wide array of Empordan wines. The
Macabeu, Garnatxa Blanc and Chardonnay
varieties are used to produce fresh and flavoursome white wines. The rosés, made with
Carinyena and Garnatxa, are characterised by
a more or less intense cherry colour, a distinct
personality and a delicate aroma, and are fresh
and moderate in alcohol content.

DO Empordà Regulatory Council
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DO Empordà
The red wines, which currently account for
most of the production, are primarily made with
the Carinyena and Garnatxa varieties, supplemented by varieties that were introduced in the
late 20th and early 21st century - essentially
Cabernet Sauvignon and Merlot.

Garnatxa d’Empordà
This is so representative of the region that it
has given its name to the wine made from it:
Garnatxa d’Empordà, a sweet wine, usually
made by adding alcohol to stop fermentation,
thereby retaining some of the original sugar in
the grapes. Several wineries have brought this
traditional, almost homemade wine up to date
by utilising modern technology and retaining its
distinctive features to make it more commercially appealing and aimed at a wider audience. On the other side of the border, this type
of wine has a continuation of its identity in the
sweet wines of Roussillon from Banyuls, Collioure and Ribesaltes.
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DO Penedès
Although both white and red grapes are grown,
the most representative variety is the Xarel·lo,
which makes intense sparkling and still white
wines that are full of character.
This is the largest and most varied DO in Catalonia, where all kinds of wines are made, including white, rosé and red, young and for laying down, but also sparkling and even sweet
wines.
Its proximity to Barcelona and the Costa Daurada makes the DO Penedès a major wine tourism destination.
The DO Penedès stretches along the Mediterranean coast between the Llobregat and Gaià
rivers from Barcelona to Tarragona, sheltered
from the Catalan Pre-Coastal Range and up
to the mountains of Montserrat, in an area that
is permanently exposed to the influence of the
Mediterranean.
The land is formed by small hills rising from
the sea up to Montserrat, passing through the
small valleys of the various rivers that flow
there. The climate is Mediterranean - temperate, warm and mild, with considerable seasonal thermal fluctuations. Low rainfall and high
sunshine contribute to making the Penedès an
ideal area for growing grapes.
The DO is made up of three areas spread over
the counties of Alt and Baix Penedès, Garraf,
Anoia, Baix Llobregat and some land in Alt
Camp and Tarragonès.
The areas in the Penedès Superior, close to
the Catalan Pre-Coastal Range (Alt Penedès,
Alt Camp, Anoia and Baix Llobregat) enjoy the
most frequent rainfall and greatest diurnal temperature variation. The Penedès Marítim (next
to the sea and the Catalan Coastal Range, essentially in the counties of Baix Penedès and
Garraf) has a more temperate climate due to
the influence and proximity of the sea. The

DO Penedès Regulatory Council
Plaça Àgora, 1
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DO Penedès
Central Penedès, which lies between the above two areas and mainly in the Alt Penedès,
has a transitional climate and a balance between both microclimates.
The DO Penedès is widely recognised for the
quality of its white wines, both those made with
the traditional varieties of Xarel·lo, Macabeu
and Parellada, and those that have been successfully introduced and acclimatised over the
years, primarily Chardonnay, Riesling and Sauvignon Blanc.
The young white wines have high aromatic
richness, a mild texture and a good balance
between acidity and alcohol. There are also
whites that are fermented or aged in barrels,
which are more powerful and have more complex aromas and can develop well for two to
five years.

Xarel·lo, the expression of a
territory
However, the Xarel·lo is the most widely cultivated grape variety in the DO and is very well
adapted to the Penedès terroirs and climates.
The young wines made there are full-bodied,
fruity, aromatic and with balanced acidity and
good alcohol content. Aged Xarel·lo wines are
consistent, warm, long, with a mineral finish
and strong varietal expression.
By constantly innovating, reintroducing local
varieties that had disappeared and responding
to new trends, the DO Penedès also offers a
wide range of quality red wines. The most widespread varieties are Cabernet Sauvignon,
Merlot and Tempranillo, while cultivation of Sumoll and Garnatxa Negra is on the rise again.

DO Penedès Regulatory Council
Plaça Àgora, 1
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DO Penedès
And the sparkling wines:
Clàssic Penedès
With the DO Cava also present in the area, the
DO Penedès protects sparkling wines too, although there are far fewer than still wines. The
Clàssics Penedès are made using traditional
and ancestral methods, like the best quality
sparkling wines in the world.
Two very strict requirements apply to the Clàssics Penedès: they must be made exclusively
with certified organic grapes and aged in the
bottle for at least 15 months.
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DOQ Priorat
The prestige of the Priorat is recognised with
the highest quality stamp: the Qualified Designation of Origin.
The typical local soil there is the “llicorella” slate, which has very good drainage, forcing the
vines to grow deep roots, with very low and
concentrated production.
Its name comes from the Carthusian monastery of Scala Dei, “el Priorat”, which reintroduced wine-making to the region and kept it going
throughout the Middle Ages.
Two factors have led to DOQ Priorat wines being valued worldwide: its history and its soil,
orography and climate. Firstly, the Carthusian
Monastery of Scala Dei built there in the 12th
century was the start of the local wine-making
tradition, which has continued right through to
this day.
Secondly, the difficulty of growing vines on
such a rugged terrain meant that it never fully recovered from the phylloxera plague at the
end of the 19th century, a crisis that lasted until the late 20th century. As a result, vineyards
were not renovated so there is an outstanding
heritage of old vines, some aged almost a hundred years, from which the Priorat’s best wines
are made today. It also led to more fragmented
property ownership, with many small wineries
in addition to cooperatives, as opposed to the
large landowners in other wine-growing areas.
The area covered by the DOQ Priorat does not
coincide with the county boundaries: it comprises only 12 villages, and even then only in part,
of the 26 that make up the county. They are the
areas known as the “historic Priorat” - land that
belonged to the Carthusian Monastery as well
as some neighbouring plots that are rich in the
“llicorella” slate (the soil typical of the Priorat).

DOQ Priorat Regulatory Council
Carrer Major, 2
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DOQ Priorat
Singular climate
The location of the DOQ Priorat, nestled
between the Montsant mountains and the
pre-coastal mountains, forms a very singular
climate, with high sunlight and very low rainfall.
Consequently, yields per vine are very low; in
some older vineyards well below 1 kg per plant.
The significant diurnal temperature variation of
up to 20°C on the higher land also has a huge
influence. All of these features lead to very concentrated wines, although in recent times they
are made with less extraction and more moderate ripening to make them more delicate and
the alcohol content lower.
Although the red wines take most of the limelight, the whites should not be overlooked.
They are primarily made with Garnatxa Blanca,
Macabeu and Pedro Ximenes, dry and mainly
aged in barrels and more recently in clay amphora or vats; powerful, unctuous and wild. In
addition, the traditional fortified, sweet and dry
aged “ranci” wines are rare and exceptional oenological gems.

A wine for every spot
To closely link each wine to the specific location where it is made and inform consumers,
the DOQ Priorat has created several wine categories:
• Vins de Vila DOQ Priorat are made from
grapes from only 1 village of the 12 that make
up the DOQ: Bellmunt del Priorat, Gratallops,
el Lloar, la Morera de Montsant, Porrera, Poboleda, Scala Dei, Torroja del Priorat, la Vilella Alta and la Vilella Baixa and the areas of
Masos de Falset and les Solanes del Molar.
• Vins de Paratge DOQ Priorat have been
made entirely with grapes from a precise location (or cadastral lot) defined by the Control Board and with especially limited yields.
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DOQ Priorat
• Vi de vinya classificada DOQ Priorat have
been made entirely with grapes from a single
vineyard classified by the Control Board and
with especially limited yields.
• Gran vi de vinya classificada DOQ Priorat
have been made entirely with grapes from
a single vineyard classified by the Control
Board, using traditional cultivation methods
and with particularly limited yields.

DOQ Priorat Regulatory Council
Carrer Major, 2
43737, Torroja del Priorat
Telephone: +34 977 839 495
Email: info@doqpriorat.org
Website: www.doqpriorat.org
Social media

32

DO Conca de
Barberà
The DO Conca de Barberà has an autochthonous and almost exclusive variety of grape: the
Trepat. It is an aromatic red grape with a weak
colour.
The low colour intensity of Trepat has meant
that for many years, rosés were the most typical wines from the Conca de Barberà.
In recent years, more and more red wines have
been produced without an identity complex
about their weaker colour, since in return they
are very fresh and elegant.
Poblet Monastery, for centuries the seat of religious power in Catalonia, is still surrounded
by the vineyards which gave it the grapes that
were transformed into wine in the cellar hidden
away beneath the Romanesque cloister.
For years the identity of the DO Conca de Barberà was weakened by the fact that the DO
Cava is present in the same area and much
of the local grape production went to the major Penedès cava producers. However, a determined and confident commitment to Trepat
wines in the last two decades has taken them
to the forefront of Catalan wine, in addition to
boosting the quality and prestige of Parellada
and Macabeu whites and reds made with other
varieties.
Indeed, the climate in this large circle surrounded by mountains that is the Conca de Barberà
varies considerably from day to night and summer to winter, making it particularly suitable
for producing high quality wines. This is borne
out by the various major Penedès brands that
make some of their top wines there.
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DO Conca de
Barberà
Cathedrals of wine
Wine-making has left a historical and architectural stamp on the Conca de Barberà: the “cathedrals of wine” are large winery cooperatives
built in the early 20th century in the aftermath of the phylloxera plague to help revive this
traditional wine-making region. They are large
modernist buildings, stemming from the strong
cooperative movement which enjoyed support
from the Commonwealth of Catalonia (‘Mancomunitat de Catalunya’).
Cèsar Martinell and Pere Domènech were the
main architects and succeeded in combining
great formal beauty with impeccable avant-garde functionality in these wineries, so much so
that a few are still running today. Some of the
most important are the wineries of the cooperatives in Barberà de la Conca, Espluga de
Francolí and Rocafort de Queralt, the Union
of Viticulturists and the Caixa Rural Agrària de
Montblanc, the Agricultural Union of Pira, and
others in neighbouring designations of origin.
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