
 

Wines with body and soul 

The DO “Terra Alta” was recognised provisionally in 1972. Together with Alella, Conca de Barberà, 

Empordà, Penedès, Priorat i Tarragona, and is one of the seven historic denominations of origin of 

Catalonia. The most important qualities of the customs that the men and women try to express 

throughout the Terra Alta are the tradition of production since time immemorial, towns with their 

own life and vinicultural identity, passion, humility and hard work, together with family owned 

vineyards and wineries, (often associated co-operatives). 

In spite of the importance and quality of the red wines, the most obvious evidence of this culture lies 

in the white wine. During the first half of the 19th century the writer Joan Perucho, and even Pablo 

Picasso, knew that the wines of the Terra Alta were distinguished by verges or brisats (both are white 

wines but brisats have a yellow/straw like colour and are obtained by skin contact fermentation). In 

the words of Jaume Ciurana, these wines became “proverbial”. 



More recently, in the mid 1990s the professionalisation of the wine sector and the gradual 

incorporation of excellence defines the DOTA with a never-ending evolution and refinement. A point 

of reference for whoever wants to enjoy the culture of wine without forsaking its flavour and spirit. 

The Mediterraen interior, the benchmark for the production area 

The production and vinivication area of the DO “Terra Alta” (DOTA) is situated to the south of 

Catalonia, between the River Ebro and the borders of Aragon and includes the 12 municipalities of 

the county of Terra Alta. The landscape has all the features of an interior region near the 

Mediterranean Sea: Pre-coastal limestone mountain range (Ports d’Horta, Pàndols and Cavalls 

mountains), small rivers (l’Algars i el Canaletes), rocky conglomerate mountains, holm oak and white 

pines woods and, above all, the agricultural soil coloured by typical mediterraean farming: vineyards 

and almond and olive groves. Here we must add the three agricultural landscapes that are clearly 

defined: the plains, plateaus and valleys. 

The cultivated soil is generally of medium texture. Its common denominator is its limestone richness 

and its lack of organic material. In the DOTA’s catalogue there are 17 soil profiles, the most 

prominent is el Panal (the type of soil peculiar to the Terra Alta). 

Another feature of the character of the mediterranean interior is the climate. Abundant sunshine 

and little rainfall which make two distinguishing characteristics: a unique balance between two 

prodominating winds, el cerç (NW) i les garbinades (seawinds from the south) and a cold winter that 

is typically continential. 

A sustainable viticulture with its own identity 

There are vineyards in every type of landscape, the plain, plateau and valley and are especially 

concentrated in the third central area of production between 350 and 550 metres. The terrace is the 

farmland component that is most common and it is as a consequence of the interaction of the 

farmland and the varied orography that can be seen in the terrain arranging them on different 

orientations and slopes, often among dry stone walls, riverbanks or covered with vegetation both 

serving to avoid the loss of farm soil through erosion. The most traditional location for these terraces 

are on the plains and slopes, the differences for inferior slopes or superior ones is 10%, respectively. 

The rest of the vineyards can be found on terraces made in the slopes and in the valleys, the latter of 

which naturally benefit from more rainwater due to their location. 

The predominance of the traditional grape varieties is the other defining feature of the viticulture of 

the DOTA and it is mainly through the Garnatxa where this fact is most evident. White and red 

Garnatxa and Garnatxa peluda are the main varieties of grape. Together with Macabeu, Parellada 

and Samsó make up ¾ of the farmland area. As for the rest of the grape varieties classified by the 

DOTA, the general character and characteristics of the terroir make an average and late ripening time 

allowing the wine to develope the viticulture character in the production zone. 

The results of these interactions with the terroir and the vine growing culture, except in 

circumstances beyond our control, is environmentally friendly. The viticulture practice of the DOTA 

and the grape harvest is typified by optimal phytosanitary conditions, a well ripened grape and 

enologic value of the vinification of the protected wines. 



The "Terra Alta" wines 

The singularity of “Terra Alta” is due to the “inside Mediterranean” condition of the terroir, the 

predominance of traditional varieties and the existence of a wine culture with its own identity. This 

link and the features that define the quality of this wine are collected in the DO “Terra Alta” Product 

Specification. 

The guarantee of “Terra Alta” is set by the Consell Regulador through a basic self-monitoring system 

in each product lot, as well as the tracking of the traceability from the vintage to the bottle. 

However, an annual audit certifies that each winery carries out the Product Specification. The Consell 

Regulador protect 8 kinds of products: white wine, rosé wine, red wine, four liquor wines and one 

sparkling. The hallmark that guarantees the origin and quality of each “lot” is the numbered back 

label. It is a numbered tag present in all bottles or wine containers which make reference to the 

Denominació d’Origen “Terra Alta”. 

Provably, everybody agree that strength and character are the main virtues of these wines. In other 

words, the “Terra Alta” are wines with body and soul. 

“Terra Alta Garnatxa blanca”, an upper level of singularity and quality 

The specific numbered back label “Terra Alta Garnatxa blanca” is kept for white wines elaborated 

exclusively the Garnatxa blanca variety and with a minimum qualification of “Very Good”. The 

Consell Regulador recognises an upper level of singularity and quality through this label, getting the 

excellence of the DO “Terra Alta”.  

These wines are hold to the same procedures of controlling the quality, traceability and certification 

than “Terra Alta” wines. These specific demands are collected in the DO “Terra Alta” Product 

Specification. Further than guarantee the 100% of Garnatxa blanca composition, these wines have at 

least 80/100 points of sensorial quality. However, in the main label is compulsory making reference 

to the name of the grape variety, the harvest and of course, the use of the specific numbered back 

seal issued by the Consell Regulador.  

“Terra Alta Garnatxa blanca” is distinguished by its yellow colour, with shades that oscillate from 

pallid to gold, a subtle nose and a high intensity of flavours. A colour and a flavour that do not 

renounce to the authenticity brought by its Mediterranean origin. 

 


