
Samsó 108 anys 2018

Xavi and Anton love it with lamb chops and grilled
vegetables.

Organic farming.

Long-ageing potential. It has all the conditions to
stay alive and improve for at least the next 25 years.

Samsó / Carignan

Llicorella soil (Slate of the Carboniferous period).

An expression of happiness, elegance and delicacy. This
is probably the best way to define this single-vineyard
wine from the "El Colomer" estate. A Carignan varietal
from century-old vines: a pure expression of the
character of this variety in the Priorat, locally known as
Samsó.

14'8% Alch. Vol amb 5'6 TTA and 3'4 pH.

863 bottles of 750 ml.
36 Magnums.
4 bottles of 3 L.
3 bottles of 5 L.

Production, 2018 vintage:

Col·lecció de la Família

Clean and deep cherry colour. Intense, black fruit
flavors in balance with a delicate undertone of spices.
Velvety and smooth, mouthful. Long after taste.  A very
elegant expression of Carignan.

Single-vineyard: 0,5 hectares. Gratallops

Decanter 2023: 97 points & Platinum Medal

“A rich, ripe, opulent style with black fruit, floral, liquorice and
pepper aromas. Juicy and dense in the mouth with an
impressive texture and lovely fruit which carries the alcohol
well. Complex, layered and elegant”.
Decanter World Wine Awards, 2023.


