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TECHNICAL DATA

Appellation Priorat (Spain).

Winemaker Josep Angel Mestre.

Varietals 55% Grenache, 25% Carignan, 20% Syrah.

Alcohol 14,5% by volume.

Total acidity 5.9 grams per liter.

pH 3.33.

Residual sugar 0.10 grams per liter.

Climate Rainy spring, with moderate temperatures. Hot July, which conditioned the
maturation of the grapes. The rest of the summer, typical temperatures of the season.

Harvest September 8th - October 20th, 2015.

Maturation 12 months in French oak barrels.

Production 27.300 bottles.

TASTING NOTES

Colour }
Very well defined and bright, violet red color, almost opaque, and high intensity. ?f‘)”,uh'}aT
Aroma

Fresh and fruity aroma, very expressive and fine ripe and fresh fruit, black and red. This mineral and complex
wine also shows balsamic notes, fine spices and wild forest herbs.

Flavour
Balanced, structured, voluminous and glyceric. With fine and elegant tannins, this wine offers notes of ripe
and fresh fruit, spices, minerals and balsamic that are felt at the end.




