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This “magazine” is launched with the desire of showing you  
and sharing with you a great  many things that  are dear to us and 
move us. What  is the reason that  pushes us to do it? We want  to try 
to get  closer to you, our readers and curious lovers of the world of wine, 

through interviews, editorial features and new discoveries yet   
to be unveiled. 

So, this is how this first  issue was conceived, being guided simply  
by what  we want  to do, the desire to share it  with others and  

the premise that  the very essence of wine, apart  from drinking it,  
can also be expressed by the written word. As Pepe Raventós  

says, “making a great  wine is an easier task than we often think”,  
so in this first  issue we will discover what  this statement  really 
means and why, for us, viticulture is a fascinating pursuit  linked  

to key words such as time, vintage, animal and man.

So, through this window, in the Raventós i Blanc vineyards, there is 
a gradual return to earlier times when the entire estate was farmed 
with eight  horses. So, as we finish writing the first  editorial, this 

journalistic adventure is launched and in future issues we will go into 
the details of why a day on our estate, is, in reality, like a journey 

where the destination means going back to the beginnings.

Will you join us on this new journey?

EDITORIAL
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A R T I C L E  B Y  P E P E  R AV E N T Ó S

HOW TO MAKE 
A GREAT WINE
"Secondo me", making a great wine is an easier task than 
we tend to think. Or easier than is often thought both 
in the sector and outside it. Contrary to what many may 
think, making a Grand Vin is a task within the reach of 
everyone, since it only requires three main ingredients: 
focus, passion for the countryside and sensitivity for tas-
ting. Everything else depends on the winemaker’s taste.

Before I started making wines with my father, Miquel 
Bofill in the Celler d’Osona offered me a vintage appren-
ticeship with Didier Daggeneau. Didier acted the part of 
an "enfant terrible" -as everyone who met him surely 
knows-, but I will never forget his obsession for Sau-
vignon Blanc, Saint Andelain or Pouilly-Fumé; look no 
further than the worst dressing down of my professional 
life when I walked into the wine press room with boots 
covered in mud. Every day during the harvest, the entire 
team had dinner together. 

After dinner, as if it were a ritual, we would go to-
gether to the barrel room to check one by one how each 
barrel was fermenting. Didier died in an aviation accident 
on September 17, 2008, when he was 52: he had always 
worked towards making a Grand Vin.

In life you can get what you want, but the really dif-
ficult thing is knowing what you want. You can’t play at 
medicine, at being a lawyer or at managing a restaurant 
or at being a business shark, and at the same time make a 
Grand Vin. A winery is not a second residence disguised, 
nor a 'txoco' to meet up with friends, or, still less, a tool 
to achieve status. If you want to make a Grand Vin, you 
have to be dedicated to it with the utmost commitment 
and focus. 

How can you be dedicated to making a Grand Vin? I 
guess there are many ways, but I think that the key, which 
cannot be ignored is the farmer’s viticulture, with a pas-
sion for the land that this implies. A passion for the land 

demands respect for nature, the weather, and everything 
that makes reference to the concept of origin, so without 
handling or processing, only contemplating and accom-
panying, trying to understand key factors to give the wine 
its maximum authenticity and purity. 

Another great source of inspiration I have had in re-
cent years was taking advantage of one of the many trips 
to London that as a winegrower I am fortunate enough to 
make. It happened during a visit to the Tate Gallery which 
was showing a retrospective of Joan Miró in May 2011. As 
I was contemplating his work “The Farm”, that innocent 
image stirred within me a strong feeling of roots, huma-
nity and strength. I remember that farm, so typically ours, 

so Mediterranean, seen from the distance, it made me feel 
more myself. At that precise moment, the biodynamics 
that we had been using on the estate for more than five 
years took on a much more real dimension: the dream of 
recovering the traditional farm of the Penedès. Suddenly, 
working for the small, local, authentic, and somehow de-
licately simple things, became powerful, a clear direction,  
a great and beautiful goal. 

 “Thus, little by little, I was gaining 
trust with who we are, what we  
have, what we do. I've learned that  
a Grand Vin is not perfection,  
since nature is never perfect, but 
rather that a Grand Vin  is nothing 
more than a wine that reflects its 
original characteristics, that which 
makes it more local, more different, 
more unique.”

Pepe Raventós  
applied his 
innovative spirit 
and attention to 
detail to achieve 
the great objective 
of Raventós i 
Blanc: making 
the most mineral 
sparkling wine on 
the planet.

@JavierLuengoFoto
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grapes, tasting the grape juice, tasting the wine in all kinds 
of fermentation receptacles, varieties and bottles during 
the ageing phase, all that is taken for granted. I refer to 
tasting the ingredients, kitchens, herbs, and, of course, 
wines from all over the world. You don't have to go around 
sniffing like a dog -although that can’t hurt- but you do 
need to have an attitude of being present and alert, trai-
ning the sense of taste and smell. 

Most of our friends who are interested in wine but 
don't work in the sector themselves, think that those of 
us who make wine have a privileged sense of taste and 
smell. But this is not the case. It is a matter of maintai-
ning an attitude that is alert to aromas and tastes that we 
accumulate as time goes by. It’s a question of training, in a 
sense. I've had moments when I have been in much better 
shape, but I continue to visit the farmer’s markets, our 
traditional markets in the main square; enjoying the plea-
sure of the restaurants with the same sense of anticipation 
as when we would go out to dinner when we were little; 
going to the maximum number of tastings and presen-
tations of wines as possible; and travelling through the 
wine lists of the restaurants. But there is one activity that I 
haven’t mentioned yet, one that I am increasingly hooked 
on, but to which I don't dedicate enough time: cooking.

And, at the end of the day, a Grand Vin, shouldn’t cap-
tivate us because of the mental attributes the name or label 
produces in us, but rather it should captivate our sense of 
taste and smell, since it is through these that we will be 
led towards its most basic and original nature. Towards 
its origin.

From here a wide range of possibilities opens up: from 
the ancestral wines to the more traditional elaborations 
from old Europe, or the modern extractions, or the new 
trends called natural wines. All of them are delicate wines 
that may well dominate once again the trend-setting me-
nus of the world. But that would be the topic of another 
debate, an article to be better written from a more active 
table, better trained, more scientific, more well-travelled 
and open than mine.

Years before I had stopped wearing a tie, but from 
that moment I also stopped using the four-wheel drive 
and when I visited the land, I would walk through the fi-
elds. I learned how to plough with a horse and during that 
last few years living in the United States, whenever I went 
home, I tried to spend the maximum amount of time out-
doors: in the forest of the Serral, the vineyard of the plain, 
the pathways and the lake. Thus, little by little, I was gai-
ning trust with who we are, what we have, what we do. I've 
learned that a Grand Vin is not perfection, since nature is 
never perfect, but rather that a Grand Vin is nothing more 
than a wine that reflects its original characteristics, that 
which makes it more local, more different, more unique. 
And once you abandon your winemaker’s ego, the inse-
curity of the heir and the office-based marketing, that is 
when you start to move forward on this new path which is 
within everyone’s reach.

The third major component of this task, which requi-
res an exercise of concentration that is often overlooked 
when we are doing it, is the tasting. In my opinion, as or 
even more important than oenology training -the wine 
itself teaches you- is sommelier training, much more 
focused on wine tasting than the oenology school that is 
based on looking for defects, which is necessary but is in-
sufficient. Tasting is a modus vivendi of the winemaker in 
search of the Grand Vin. I do not only mean tasting the 

“ I continue to visit the farmer’s 
markets, our traditional markets 
in the main square; enjoying the 
pleasure of the restaurants with 
the same sense of anticipation as 
when we would go out to dinner 
when we were little; going to the 
maximum number of tastings and 
presentations of wines as possible; 
and travelling through the wine 
lists of the restaurants.”

A R T I C L E  D E  P E P E  R AV E N T Ó S

The Raventós 
estate is located 
in an area that 16 
million years ago 
was the sea. This 
legacy is evident 
in the salinity of 
our soils, since the 
fact that the Anoia 
River is part of our 

estate means that 
for millennia the 
action of the river 
has been forming 
a sediment on our 
land, bringing to 
the surface the 
marine heritage 
that makes our 
land so unique.
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I N T E R V I E W

“ Wine is the result  
of many hours of effort  
and happiness”

A pioneer in animal traction applied to the vineyard in Spain, born  
in Sabadell and based in Claret dels Cavallers, in the Bages region.
49 years old, eleven of which he has celebrated together with Bru,  
his horse and co-worker with whom he shares  the imposing physique  
of the Hispanic-Breton race: wide trunk and thick legs.
A legend and great connoisseur of this world, a professor of agricultural 
and forestry works with animal traction. Terrazas has been dealing  
with horses for twenty years and working with them for eight.

Jordi Terrazas

How would you define yourself? 
Assiduous and stubborn, very stubborn. 

What did you want to be when you were growing up? 
A farmer. I’ve ended up getting closer, haven’t I? It’s good 
to know what you want when you are growing up, even 
though it tends to be difficult. 

What did you study? 
Mechanics. Probably nothing to do with what I've ended 
up doing. 

Well, that’s not entirely true, you've created some to-
ols to work the land with the help of “mechanics”, right?
Actually, yes. I've created quite a few machines such as 
the "pioneer", which is as a kind of all-purpose machine, 
and, depending on the tool you attach to it, it can be used 
to plough the field, to put wedges around the vines or to 
work the land.

And when did you start working for Raventós i Blanc?  
About 5 or 6 years ago. 

How did you end up here?
It all started with seeing how we could use animal tracti-
on in the vineyards at the estate, and little by little here we 

are. We have extended the vineyards where we work: first 
the vineyard of Clos de Serral followed by La Plana and 
the Viña de Mas; the intention is to work the entire estate 
in a not-too-distant future.

What do you like most about working here? 
The oasis that Pepe has created in the midst of so much 
civilization, traffic, industries, business parks and so on 
that can be found in the Penedès region.

Really? 
Well, considering that my nearest neighbour is 2 km away 
and the nearest town is 10 km away... yes, Raventós i Blanc 
seems like an oasis. But it is a pleasure coming to work 
here because there are almost no wineries where the enti-
re estate is a single farming unit.  

If you didn’t work in the countryside, what would 
you do? 
No idea, I can’t even imagine it. The countryside, the 
vineyard and the animals are my life.

Who instilled this passion in you? 
All by myself. The truth is that I'm not sure how I got so 
passionate about it, but it was something intrinsic. "Poc a 
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poc i bona lletra". Like everything else, I guess.
Would you exchange the horse for anything else? 

For a tractor of 300 HP and consumption of 250-litre a day. 
Are you kidding me!?

Yes, yes, I’m joking. In fact, I would not change Bru for 
anything.

How does the horse benefit the land? 
Minimum compaction, with the possibility of leaving 
vegetative cover between rows and therefore allowing 
the vines to have more life and also being more compe-
tent. The horse heals the land as he works it, he calms it, 
brings tranquillity, zero pollutants, transmits energy, etc. 
it would be a very long list...!

What is the reason for returning to ancestral methods? 
Going back, doing things right in the way they have 
always been done and trying to extract as much as possi-
ble.  Reinstating this way of working is more than a spi-
ritual connection between man, animal, plants and land.

Is it true that a horse costs ten times less than a good 
tractor? 
I don’t know what a tractor costs, since I have never 

bought one, but I have a neighbour who recently bought 
one and it cost him €120,000; There are also cheaper 
ones. Horses can cost between €1,000 and €9,000. To me 
the horse serves as a tractor (laughs); but it’s not only a 
question of the price, although that is also a factor. It’s 
also a question of the benefits it can bring.

What was your first horse’s name?  
Nano.

What qualities must a good horse have? 
It has to have a good physique but always proportionate 
to the work it has to do. Perhaps more importantly, it has 
to be very focussed, and here is where I come in, and also 
it has to be calm.  

What is the most magical moment you have ever ex-
perienced on the land? 
When you work with horses, there are innumerable ma-
gical moments... but perhaps I'll settle for the early mor-
nings, when the sun is just coming up and the day is be-
ginning... Fantastic!

And the wine? What does it mean to you? 
It's the result of many hours of effort and happiness.

He started working on the farm 5 years ago, 
in 2015, when the Septembers were still cool.

He is a morning person, he loves the time 
when the sun is just coming up. 

He has always been a man who prefers red 
to white wine; but he prefers sparkling wine to 
either of the two. He says that working at Ra-
ventós i Blanc has made him change his mind. 
"Wine is the result of many hours of effort and 
happiness."

Connoisseur of the animal world, he states 
that "the most important thing about a horse 
is that it is very focussed and calm". 

Over time I want to be able to work the enti-
re 90 acres of the Raventós i Blanc estate with 
horsepower alone.

At the moment, Jordi with the help of two 
horses, already works 30Ha.

Animal traction 
helps the fertility  
of the vineyards, 
since working 
the land with a 
horse avoids the 
soil becoming 
compacted, the 
roots develop 
better and the 
mulches give the 
soil more organic 
matter.
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BRU’S 
TOOLS

Vibrocultivator
 A tool used for weeding and breaking 
open evaporation cracks, if there is some 
hard soil on the ground.  Sometimes we 
also use it, once the land is ploughed,  
to prepare the ground for sowing.

Spader 
 It helps us to plough and control the growth 

of the grass. In winter we place the soil around 
the trunk to prevent possible frost or intense 

cold and in the spring we remove the soil from 
around the plant and put it back into the middle 

of the row to control the grass sprouting.

D I S CO V E R I N G  T H E  FA R M :
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Seed drill
A tool which helps to sow the seed in the ground 

in an orderly and regulated way. Depending on the 
type of seed that we use, the hole will have to be 

more or less deep so that the plant can grow well. 

Hitching mount  
A tool that we use to attach other types  
of tools, such as the inter-vine machine. 
It is a multipurpose tool, a kind of 
vibrocultivator but with much more scope 
of work, even making it possible to work 
with two horses at the same time. 



In winter, when 
pruning begins, our 
goats help us to clear 
the dead grass from 
the plots. In addition, 
their manure is part 
of the compost and 
the biodynamic 
preparations that we 
apply in our vineyards.
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A R T I C L E

When we distance ourselves from our roots, we are able 
to reflect about the place we come from, there where our 
identity was shaped, where we learnt to dream as chil-
dren and where fears were nothing more than horizons 
to cross. 

Perhaps this is what happened to Joan Miró when, 
in 1922, he was staying in Paris and painted La Masia, 
(The Farm) the painting where he paid homage to the 
country house in Mont-Roig del Camp where he learnt 
to draw when he was three years old. Similary, observ-
ing the painting by Miró in the National Gallery during 
a key time when he was far from home, Pepe Raventós 
realized that his dream was to restore Mas del Serral to 
its origins: traditional agriculture based on the harmony 
between nature, animals and mankind and the evidence 
that, as the painter said, “to be universal you have to be 
radically local”.

Having studied with world-renowned winemakers, 
21st generation winemaker Pepe Raventós realized, in 
2005, that a small portion of the family vineyard, Clos de 
Serral, was ideally suited to create an exceptional spar-
kling wine. With cold air blowing in from the mountains 
and cooling the grapes, and the vineyard’s proximity to 
the ocean providing rich, Mycenaean soil filled with fos-
silized ocean life, the grapes produced there contained ex-
cellent minerality, providing a singular, remarkable taste.

With this special opportunity, Pepe sought to make 
the most of it, working this plot as the most precious gar-
den. After pruning the vines to ensure that fewer grapes 

MAS 
DEL 
SERRAL

could gather maximum nutrients from the soil, each one 
was hand selected, with a second selection grape by grape 
in the winery. Once bottled, the wine remained on the 
lees for 100 months, allowing it to express the entirety 
of hidden qualities. With its full personality developed, 
the purifying act of remuages was conducted carefully, 
by hand, and then a delayed disgorgement ensured the 
sparkling wine was sealed at its peak, using a special oak 

cork sourced in the Mediterranean forest in La Bisbal 
d’Empordà. These manual, intimate methods extended to 
every part of the process, including the vineyard plough-
ing, which was carried out not by a machine, but by the 
beloved family horse.

Bringing back together man, earth, and animal, Pepe 
returned to the origins of vinification with a contempo-
rary vision. The result was Mas del Serral, a premium 
sparkling wine prepared to claim its place among the 
world’s finest champagnes.

Now, almost a decade later, we are excited to intro-
duce the results —Mas del Serral— to the world.

“This is the wine I always dreamed of making, since 
harvest 2004 with Didier Dagueneau at Sant-Andelain”

Mas del Serral is a pathway with a single destination: the origin.  
It is where the past and the future meet; offering something lasting  
in the future but also working on it with the ways of yesteryear.

For more than 500 
years, the estate 
has brought 
together the 
vineyards that 
have seen the 
birth of some of 
the best Spanish 
wines of all time; 
The Clos del 
Serral is the most 
unique plot.

The plot, with 
strains of Xarel·lo 
over 80 years old, 
fulfils the ideal 
requirements  
of salinity and 
minerality for 
making an 
authentic and 
unique sparkling 
wine.

Every aspect of  
this sparkling 
wine is 
handcrafted and 
handmade, made 
with the most  
sensitive sense  
of excellence  
and perfection.

“ This is the wine I always  
dreamed of making, since harvest 
2004 with Didier Dagueneau at 
Sant-Andelain.”
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