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Cartus
Cartus is named in 
honor of the Carthusian 
monks who planted the 
first vines in Priorat 
in the 12th century. 
(Priorat is the Catalan 
word for priory). !is 
highly limited cuvee is 
handmade from a few 
barrels of the finest 
Garnacha and Cariñena 
from the oldest and 
steepest vineyards on the 
estate. !ese 100-year-
old vines struggle daily 
to survive in dense slate 
soils and their fruit offers 
a character that could 
come from no other 
place on Earth. Lush 
and hedonistic, the wine 
evokes red fruits, licorice, 
chocolate, truffles, 
menthol and minerals.

 

Gran Clos
!is name translates from 
Catalan as the ‘Great 
Enclosed Vineyard’ —a 
vineyard like a hillside 
amphitheatre, cooled 
by the Mediterranean 
breezes by day and 
warmed by heat radiating 
from the slate soils by 
night. !is multiple 
award-winning wine 
is served at many of 
the world’s greatest 
restaurants including 
Ferran Adria’s ‘El Bulli’ 
in Catalonia. Just a few 
thousand cases are made 
each year from the fruit 
of 30-90 year old vines 
in dense slate (Llicorella) 
soils on terraced hillsides. 
!e wine is full bodied, 
pure and rich and displays 
characteristics of black 
and red fruits, kirsch, and 
melted licorice with a 
very long finish.

 

Finca El Puig
!e name translates from 
Catalan as ‘!e Farm 
at the Peak’—reflecting 
the high terraced 
vineyards on dense slate 
(Llicorella) soils that are 
the birthplace of this 
supple, estate-bottled 
red wine. Rich, aromatic 
and complex, Finca El 
Puig conjures up blue, 
red and black fruits along 
with minerals, flowers 
and toasty oak. Finca El 
Puig is matured for 12–16 
months in French and 
American oak barrels 
before bottling.

gran clos
priorat
www.granclos.com

!e Wines

TECHNICAL DATA 
Appellation Priorat (Spain).
Winemaker Josep Angel Mestre.
Varietals 63% Grenache, 19% Carignan, 12% Cabernet Sauvignon, 6% Merlot.
Alcohol 14.4% by volume. 
Total acidity 5.9 grams per liter.
pH 3.25. 
Residual sugar 0.20 grams per liter.
Climate Moderate winter. Very rainy spring, with rainy days during the growing season. Hot summer, 

with peaks of high temperatures in August. Later, more moderate temperatures. Slow maturity 
of the grapes.

Harvest September 18th - October 9th.
Maturation 10 months in French oak barrels.
Production 10200 bottles.

TASTING NOTES
Colour
Cherry red with violet hues, medium-high intensity.

Aroma
Freshness and maturity. Combination of fresh and ripe fruit, also red and black fruit. Fine notes of flowers, 
forest herbs and balsamic.

Flavour
Well balanced, with a medium structure and good acidity. Fruity texture with fine tannins. Aftertaste it shows 
aromas of fruits, balsamic and forest herbs.


