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CÉRVOLES, MOUNTAIN VITICULTURE
FOR SINGLE ESTATE WINES
To be fully appreciated, some projects require a perspective that only comes with time.
This is the case of Cérvoles Celler, the venture first undertaken by Tomàs Cusiné
20 years ago in order to pay homage to an ancestral wine-making land, reclaiming a
practice that, at that time, didn’t attract much interest in the world of wine: mountain
viticulture.
Used to working with the vineyards on Urgell plains in the land of Castell del Remei,
the property acquired by his family in 1982, for Cusiné the vineyards at La Pobla de
Cérvoles represented a true revelation and an unbeatable opportunity to rethink
his work as a winemaker, taking on a far-reaching commitment to the land of Les
Garrigues and its people. This project also represented a return to the area’s roots
although Cusiné did not turn his back on the technological advances of the present
(and future).
So it was that, in 1997, Cérvoles Celler was created, a winery designed to produce high
quality single estate wines, which expresses clearly the territory where they are grown
and with its sights firmly set on the ultimate goal: to be the first mountain viticultural
project set up in Catalonia.
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COMMITTED TO THE LAND
In 1997, the owners of the Castell del Remei winery, which had been in existence for
over 100 years, discovered the superb characteristics of the vineyards at La Pobla de
Cérvoles, acquiring the property of Cérvoles Celler with 32 hectares of vines, planted
between 1970 and 1989, and a small winery where the first vintages could be made.
For Tomàs Cusiné, at that time a young, ambitious oenologist who had started out
working for his family’s firm, Castell del Remei, this discovery of the Cérvoles vineyards
represented a dream come true: to start up a project inspired by mountain viticulture.
The conditions offered by Cérvoles fuelled Cusiné’s dream: a unique estate in the area of
Les Garrigues, nestling in the foothills, with different areas and a stony chalk soil; vines
that offer very low yields but of great quality, providing grapes brimming with colour,
strength and structure and a unique, special aromatic character; organic vineyards
where the aim is to boost the work of bacteria to keep the land “alive”; and painstaking
viticulture, carefully managing the vines to produce well-defined, distinctive wines.
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Once Cérvoles Celler had been set up, work began on extensively restructuring
the vineyards to increase the leaf area per kilo of grapes, carrying out a meticulous

research programme aimed at documenting the characteristics of each estate
and plot as precisely as possible. All the wine production and ageing processes were
improved at the winery, including the acquisition of French oak casks made by the most
renowned coopers.
The hard work and investment required by this commitment finally paid off when,
in 1998, the first vintages of Cérvoles were launched onto the market, confirming
the qualitative potential of this zone and revealing the complexity and personality
bestowed on the wines by the microclimate of La Pobla de Cérvoles.

In 2003, Tomàs Cusiné moved away from the family firm to further his own projects:
Tomàs Cusiné (2003) and Cara Nord (2012). After firmly establishing these wineries
and becoming one of the best-known wine producers in Catalonia, in October 2014
Cusiné returned to the family firm to take over as CEO, today leading a dynamic wineproducing group with a total of four wineries.
Since then, Cérvoles Celler has reaffirmed its strong commitment to this land,
meeting the new challenges that arise day after day, implementing regenerative
organic management focusing on local Mediterranean varieties and the character
of the singular vineyards in such a distinctive terroir as La Pobla de Cérvoles.
Thanks to the exceptional nature of Cérvoles Celler and its commitment to producing
single estate wines, since the beginning the company has belonged to the renowned
association of Spanish single estate wine producers, the Grandes Pagos de España.
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LES GARRIGUES, DISTINCTIVENESS
IN THE COSTERS DEL SEGRE
APPELLATION
The appellation or Denominació d’Origen Costers del Segre was established in 1988
to promote a wine-producing region with a long tradition but which, as it was inland,
had remained on the margins of key commercial developments for several centuries.
Paradoxically, this isolation didn’t prevent the county from becoming a pioneer in
important innovations, being the first to introduce varieties of French origin into
Catalonia (merlot, cabernet sauvignon and chardonnay) and implementing vinification
techniques used in California and other wine-production practices employed in the
New World.
The DO Costers del Segre currently covers 4,212 hectares and is divided into seven
sub-zones, each one with its own geological and climactic features Their point of
connection is the middle basin of the Segre river between the foothills of the Pyrenees
and the river Ebro, with a dry continental climate, a large amount of sunshine, very
little rainfall, cold winters and hot summers.
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The vineyards within this DO are located at between 200 and 1,000 metres above sea
level. In the most northern sub-zones (Artesa and Pallars), the vines are at an altitude
of between 350 and 1,000 metres and are notably affected by the Pyrenees while

Raimat, the sub-zones of Segrià and Urgell, in the east and centre of the DO Costers
del Segre, have gentler hills that hardly alter the typical variables of the continental
climate, with mostly irrigated agriculture. The sub-zone of Valls del Riu Corb, at an
altitude of between 400 and 700 metres and in the western section of the DO, has no
irrigated agriculture, as is also the case of Les Garrigues, located at between 350 and
850 metres above sea level, while the two areas in the south of the DO are affected
more by the Mediterranean, enjoying milder temperatures both in winter and summer.
Cérvoles Celler lies at an altitude of 700 to 750 m in Les Garrigues, the southernmost
sub-zone of the DO Costers del Segre. This is high land crossed by rivers rising in the
Sierra de Llena, the last mountain range of Montsant, which have eroded the countryside
and carved out large valleys. The landscape is largely determined by traditional crops:
vines, almond and olive trees. Among other things, this zone is famous for the quality
of its olive oil, produced from Arbequina olives and popular the world over. These
crops grow together with the profuse local vegetation of aromatic plants and woods
of pine and oak. In fact, the name of Les Garrigues comes from the term for the hilly
countryside and plant species that are very typical of the semi-arid Mediterranean
climate, since “garriga” comes from the French word garrigue, in turn from the Occitan
word garric, which in the Languedoc dialect is also used for the most common plant
species: Quercus coccifera, the kermes oak, known as the “garriga” oak in Spanish
(chêne des garrigues in French).

Within this natural setting, one characteristic feature created by man are dry stone
constructions: old vaulted huts, water containers, borders, walls, refuges and other
structures made wholly from stone (without using anything to join the different pieces
together), which blend harmoniously into the landscape.
The county of Les Garrigues also has important prehistoric sites boasting primitive
artwork and classified as Human Heritage sites, providing a valuable testament to the
intellectual ability of the first groups of humans to inhabit this part of Catalonia.
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THE UNIQUE NATURE OF A MOUNTAIN
ESTATE
Within the area of Les Garrigues, Cérvoles Celler is located in quite a complex zone
in orographic terms, with numerous hills and watercourses with a northerly exposure
which rises gradually towards the south, up to the Serra de La Llena, a natural border
with two other wine-producing counties: El Priorat and La Conca de Barberà.
The different plots that make up the estate have a range of inclines and hours of
sunlight, enjoying very mild weather in spite of the zone’s harsh climate thanks to
the influence of the dry winds from the west in the morning and the more humid winds
from the sea in the afternoon, refreshing the atmosphere and increasing the difference
between night and day temperatures.
Located between 700 and 750 metres above sea level, these plots also benefit from
the right amount of rainfall for high quality viticulture: around 450 mm per year on
average.
The soil’s texture is loamy (silt loam, clay loam), with differing degrees of gravel.
Thanks to the permeability provided by this gravel, plants can drain well while the clay
helps to conserve humidity, ensuring optimum water balance for growing vines.
These particular conditions, together with the imposing presence of a wild, natural
environment, make the terroir of Cérvoles unique and exceptional.
Organic agriculture and recycled nutrients
Such favourable circumstances allow Cérvoles Celler to carry out ecological farming,
using organic principles that encourage natural processes and biological interaction
in order to optimise and conserve the land’s agricultural resources. With this system,
the soil’s nutrients are constantly “recycled”, ensuring good results and sustainable
agriculture.
Thanks to these environment-friendly practices, Cérvoles Celler’s wines manage to
express all the individuality of the small plots of vines from this mountain estate
located in a unique natural setting.
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DEMANDING BUT SUSTAINABLE
VITICULTURE
Located in La Pobla de Cérvoles, in the sub-zone of Les Garrigues within the D.O.
Costers del Segre, the vineyards of Cérvoles Celler occupy around 55 hectares and
are divided into twelve plots with vines mostly of garnacha tinta, tempranillo, syrah,
cabernet sauvignon, merlot, macabeu and chardonnay, planted between 1970 and
1989.
The vines are located at 700-750 metres above sea level and enjoy the benefits of
mountain viticulture, the cornerstone of Cérvoles Cellar’s exceptional wines.
This winery’s approach to wine-making, based on the sustainable criteria of organic
agriculture and aimed at producing higher quality wines, determines the viticultural
requirements which include harvesting by hand, high leaf exposure, green pruning,
sorting grapes in the vineyards and yield control, among other practices.
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TECHNOLOGY AND LOW
INTERVENCIONISM
Equipped with the latest oenological technology, the Cérvoles Celler winery has a
bespoke design that takes into account the size and yields of the different plots of
vines so that the grapes from a single variety and specific plot are fermented
separately in different tanks.
The system used to transfer the harvested grapes is particularly important, these
being loaded via the bottom of the tanks to protect the fruit more effectively, among
other reasons because this prevents lacerations in the grapeskins.
The winery has used different types of slow-growing oak for its assortment of casks,
specially roasted and using coopers which can supply casks that contribute to the
nuances and character deemed appropriate by Cérvoles to preserve the balance and
complexity of its wines; in other words, the characteristic bouquet of this company’s
wines.
The winery currently has 300 casks, mostly new although some are in their second or
third year of use, all made from French oak.
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TOMÀS CUSINÉ, THREE DECADES IN
THE WORLD OF WINE
Born in 1962, Tomàs Cusiné Barber is one of the best-known and renowned oenologists
and wine producers in Catalonia.
He started out in the world of wine after his family bought Castell del Remei in 1982,
moving away from the family firm in 2003 to start up his own projects: the wineries
of Tomàs Cusiné and Cara Nord, putting into practice his own ideas about viticulture
and oenology and promoting ecological principles, the utmost quality and technical
innovation through research.
As president of the Lleida-Costers del Segre Wine Route, Cusiné is also involved in
boosting the county’s wine tourism, promoting visits to wineries and vineyards, themed
routes, tastings and other activities.
In October 2014 he returned to Castell del Remei, taking over the running of the firm
and continuing to establish the direction of this historical winery, restructuring the
vineyards, renewing the image of its wines and improving the estate’s wine tourism
appeal.
With this addition of the family winery, Tomàs Cusiné has become the driving force
behind a dynamic wine production group with four wineries Tomàs Cusiné, Castell
del Remei, Cérvoles and Cara Nord. In total, these wineries produce 1,300,000
bottles of wine every year in four different appellations (Costers del Segre, Conca de
Barberà, Montsant and Catalunya), which are sold in over 40 countries in Europe,
Asia, America and Oceania.
After more than three decades working in the world of wine, and with 32 harvests
behind him (the first one, in 1985), Cusiné has managed to make his dream come true
by persevering with his beliefs, with intense dedication to his work and by putting his
trust in the work of the team of professionals around him.
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