
Pleret

Can be combined with both meat and fish, salads with berries,
jams and soy. Also with non-citrus desserts and rather sweets
such as nougat, coulants, etc.

Grenache and Carignan from 100-year-old bush vines in two
unique plots. One is located in our estate in Gratallops and the
other one in Bellmunt del Priorat.

Each variety is fermented separately. The maceration is long
and takes place at a controlled temperature between 26 ºC and
28 ºC. Subsequently, malolactic fermentation takes place. Once
finished, it is aged in French oak barrels for about 10 to 14
months, depending on the vintage. It is then blended, bottled and
aged in the bottle for at least 6 years before being released to
the market.

Grenache and Carignan

Deep ruby colour, high depth. Rich aromatic expression, with
spiced plum, ripe blackcurrant, black cherry, raisin and damson
fruits backed up by delicate scents of violets, menthol, cassis,
Elegant and very complex palate. Silky mouth feel, with dark fruit
flavours (blackcurrant, figs), black cherry syrup and an
undertone of dusty soils, pipe tobacco and bright red fruits with
orange rind accents. A full-bodied wine with incredible length
and intensity to enjoy with time.

Between 14º Alch. vol. i 15º Alch.vol..

Between 16 ºC and 19 ºC. Wine for aging. 

• Berliner Wein Trophy 2022: Gold Medal, 2013 vintage.
• Premis Vinari 2022: Gold, "Vinari d'Or", 2013 vintage.
• Guía Peñín 2022: 92 points, 2013 vintage.
• International Wine Report, 2022: 94 points, 2012 vintage.
• Wine & Spirits 2021: 94 ponts, 2012 vintage.

• Dr. Owen Bargreen 2021: 93 points, 2012 vintage.

• Mundus Vini 2020, Gold Medal, 2015 vintage.

• International Wine Challenge, 2019: 90 points, 2012 vintage.

• Asia Wine Trophy 2019: Gold Medal, 2014 vintage

• Tasted 100% Blind by Andreas Larsson: 92 points, 2014 vintage.

• Gilbert & Gaillard 2019: Gold Medal & 95 points, 2014 vintage.

• Mundus Vini 2019: Gold Medal, 2014 vintage. Best of Show Priorat

• Tasted 100% Blind by Andreas Larsson: 91 points, 2012 vintage.

• Gilbert & Gaillard 2018: Gold Medal, 95 points, 2013 vintage.
• Mundus Vini 2018: Silver Medal, 2013 vintage.

• Asia Wine Trophy 2017: Gold Medal, 2011 vintage.

• Gilbert & Gaillard 2017: Gold Medal, 2011 vintage.

• Mundus Vini 2017: Silver Medal, 2011 vintage.

• International Wine Report, May 2016: 94 points, 2010 vintage.

• International Wine Report, May 2016: 93 points, 2009 vintage.

• Gilbert & Gaillard 2016: Gold Medal & 96 points, 2009 vintage.

• 20th Berlin Wine Trophy: Gold Medal, 2009 vintage.

• Wine & Spirits 2014: 95 points, 2006 vintage and “Top Catalan wine 2014”.

• Mundus Vini 2007: Gold Medal, 2004 vintage.

DOQ Priorat

Slate soil (Slate of the Carboniferous period).


