
 

 

 
 

INTRODUCTION 

Tier 1 First White 

The Penedès region of Spain, located near Barcelona, is a 
thriving wine zone famous for its sparkling Cava, produced 
primarily from the indigenous Xarel·lo, Macabeo, and 
Parellada grapes. The region's Mediterranean climate  
varies across three sub-zones—Baix Penedès (warmer, 
coastal), Medio Penedès (transitional), and Alt Penedès 
(cooler, higher elevation)—allowing for diverse still red 
and white wines alongside sparkling wines. The area  
features varied soils, including clay and sandy deposits, 
and is known for its hospitality, historic wineries, and 
unique gastronomy centered on fresh local produce,  
seafood, and traditional dishes like Xató.  

Don Miguel Icons is a project of the Familia Torres, a family of wine-
makers growing grapes in the Penedès region of Spain with a history 
spanning over 150 years. They are working  towards becoming carbon 
neutral by 2040 through self-produced renewable energy (mainly 
through solar and biomass technology), energy efficiency, rainwater 
collection, bottle weight reduction and regenerative viticulture. 
 
Don Miguel, also known as Miguel A. Torres, the renowned Spanish 
winemaker and president of Familia Torres, was born on October 30, 
1941, in Barcelona, Spain. He represents the fourth generation of the 
Torres family to lead the winery, which was founded in 1870 in 
Vilafranca del Penedès. He studied  oenology at the University of  
Dijon and joined the family business in 1962. Under his leadership, 
Familia Torres has become internationally recognized for its innova-
tion, quality, and commitment to sustainability.  

WESTERN RESERVE WINES CLUB SEPTEMBER 2025  

WINE: Avaline White Spanish Blend  

VARIETALS:  Parellada | White Grenache | Xarel-lo | Macabeo  

 Viticulture Area: Spain  

Bottle Price: $17.99 Case Price: $194.29 plus tax 

REGION 

Miguel Torres 

Family patriarch &  

renowned Spanish winemaker  



 

 

Tier 1 First White 

PRODUCER  

 

Tasting Notes: 
 

An everyday, easy-drinking White. Dry with a touch of cit-
rus and a crisp, fresh finish 

 

Food Suggestions: 
 

Pairs well with: Fresh cut flowers and your favorite meal  
 

Remember We Taste The Bad Ones So you don ’t have to!  CHEERS!!!  
 

Sources: https://drinkavaline.com/ 
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Ingredients:  
Organic grapes (certified organic by CCPAE),  
sulfites (<100ppm), yeast, yeast nutrients. 

Parellada - This light, delicate grape thrives in cooler climates that help form its bright  
acidity, tart notes of green apple, and aromas of fresh blossoms 

White Grenache - The rarer, pale counterpart to Grenache Noir, this grape is light and  
expressive, offering up sunny notes of lemon zest, stone fruit and fresh florals 

Xarel-lo - Adds acidity to the wine, gives it a hint of sea spray and rounds out with some  
tangy lemon tart vibes 

Macabeo - Dry and sharp with aromatic notes of peach blossom, this grape is harvested  
early to give our white its subtle bite 


