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Camí 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. 

 Camí 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: 60% Red Grenache, 40% Carignan 

Soil: slate 

No of bottles:2,000 (75cl.), 72 Magnums, 18 Double Magnums, 6 Jeroboams  

 

 

Vintage 2017 Characteristics  
After a winter with a small amount of water and higher average temperatures than the previous year. 

Rains in March cooled off and facilitated the spring break, although they were not very generous. 

Summer was dry. As temperatures are concerned, June was very hot, July behaved itself and August was 

just normal. To sum up, entire maturation process advanced and we need to harvest a little bit before than 

the usual, at the end of August. A ripe vintage, sweet and more drinkable tannins and friendly wines. 

 

 

Couple of words about the vinification and aging 
We make Camí Pesseroles with minimal intervention and with native yeast. A third part macerate for a 

week with whole grapes. The fermentation is made with chestnut wood from Montseny breaking the cap 

every 2/3 days. After the alcoholic fermentation, we bleed and press the skins in a small low-performance 

vertical press. The aging process takes place in chestnut barrels of Montseny of 650 and 500l. and some 

demijohns for 19 months. We bottle it in February 2019. 
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