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VINYES AL CAMI[ VELL DE PORRERA A GRATALLOPS

2019

Cami Pesseroles is made from grapes which every year come from the three plots that
we have along the old road, of the same name, leading from Gratallops to Torroja.
The soil of crumbled slate, being planted on the slope and the age of the vines (over 80
years old) grant the wine its own character year after year.

Carignan is a variety that resulted from the strategy implemented after the phylloxera
epidemic to achieve higher production; more colour and stronger wine suitable for
export at the beginning and middle of the last century.

Cami Pesseroles is an honest reflection of the historical difficulties of Priorat
viticulture, of the rustic landscape and tenacity of its people.

Designation: D.O.Q. Priorat
Varieties: 72% Red Grenache, 28% Carighan
Soil: slate
No of bottles: 1,860 (75cl.), 12 Magnums, 7 Double Magnums, 4 Jeroboams

Vintage 2019 Characteristics
As 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 shoots that did not sprout the following year (eyes were
burned) and those that apparently did not burn, eyes burned and a lot of heat in the grapes. The grapes had
a heat stroke when the leaves and grapes were tenderer... and it was something new for us. The Carignan
of Pesseroles resisted very well but the cycle was altered. And it is probably for this reason that it is the
most tense Pesseroles we have ever made.

Couple of words about the vinification and aging
It is harvested in small buckets, which we pour into chestnut carriers from the Serra de Prades. The grapes
of the carriers are step on, as it was done when this vine was planted, so that it can fit more. But it is also
an attitude that pays homage to previous generations. In recent years, we are looking for a shorter
ripening point, softening the rusticity and concentration of the grapes, while maintaining a certain
elegance and finesse.

All the step grapes, with skin and stems, went in a foudre and two open chestnut barrels of 650 I. It
fermented spontaneously with the yeasts of the grapes for about 3 weeks. It is aged in chestnut barrels that
gives it a certain sweetness, demijohns and a couple of clay jars.

It was bottled in July 2021
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