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Clos Martinet is made from grapes which every year come from the plots that belong to our Mas d’en Martinet vineyard
situated on the lands that form Gratallops village wines. The slate soil and different exposition of the sloping vineyards
grant the wine its own character year after year.

The vineyards in greater part consist of the local varieties: Red Grenache, Carignan and Downy Grenache as we are
convinced that they express the character of Priorat the best. However, we also maintain Syrah, Merlot and Cabernet as
homage to the great pioneers like Josep Lluis Pérez.

In the course of years we have been adding more and more local varieties, we work with indigenous yeast slowly
abandoning the ideas that motivated us at the beginning, the technical knowledge of the grapes and wine, in favour of a
dialogue with nature to be able to express the Clos Martinet vineyard.

Designation: D.O.Q. Priorat
Varieties: 47% Grenache / 32% Syrah / 14% Carignan / 5% Merlot / 2% Cabernet s.
S. Soil: slate
No of bottles: 14.156 (75cl.), 300 Magnums, 24 Double Magnums, 12 Jeroboams

Vintage 2019 Characteristics
This vintage is marked by the heat wave of St. Joan, temperatures of 46° that burned many plants, especially Carignan, a lot
of grapes and many vines that did not sprout the following year (eyes that burned) and those that apparently did not burn
suffered a lot of heat in the grapes. The grapes had a heat stroke when the leaves and grapes were
more tender... and the situation was completely new for us. Grapes give us a feeling of warmth that accompanies one
final feeling of heartburn. It is a year of generous expression, fullness in the mouth. It is a grateful vintage.
In warm years, such as 16, 17 and 19, wine is quite closed in the bottle despite having been generous and very
fruity throughout aging. It is necessary to decant, at least during the first year.
Clos Martinet always has a very fine structure, it is made of fine and delicate tannins. The nose is voluptuous
but in the mouth, it speaks to us of the elegance, the delicacy of the tannins and a final acidity and tension,
always with a certain feeling of fragility, a certain tension.

Couple of words about the vinification and aging
We co-ferment the different varieties according to the date of harvest. It fermented in concrete tanks with all the Grenache
and Carignan stemms (80%) and it aged with 40001 wooden foudre already aged for a long time, until February 2021. It has
been practically in foudre and then it has been refined in a concrete vat and there is always a part of damajoana.
We bottle in July 2021.
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