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Dave Mcintyre
**%* Exceptional
SOLLUNA PRIORAT

. Priorat is known for heady,
_ high-alcohol reds from
garnacha (grenache),
grown on slate soils called
“llicorella” in hills near the
Mediterranean coast in
northeastern Spain. This
intriguing example offers
attractive perfume of
roasted fruits and wild
herbs, and a sense of
adventure. ABV: 14.5
percent.
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