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Camí Pesseroles is produced from grapes which every year come from the three plots that we farm along the old 

road, of the same name, leading from Gratallops to Torroja. The crumbled slate soils, plantings on the hill slopes 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 color and 

intensity. 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 

 

Vintage 2017 Characteristics After winter came a small amount of rain 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, the entire maturation process advanced and we needed to harvest a little bit before the usual 

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

 

Vinification and Aging We produce Camí Pesseroles with minimal intervention and with native yeasts. One third of 

the grapes undergo whole bunch maceration for a week. The fermentation takes place in chestnut wood barrels 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. Then, the wine is aged in 650- and 500-liter chestnut wood barrels of Montseny and 

some demijohns for 19 months. Cami Pesseroles 20187 was bottled in February 2019.  

 

Winemaker Notes Camí Pesseroles 2017 is red cherry in color with violet, clean, shiny reflections. On the nose, 

complex, fruity aromas, red fruit, figs, raspberry, with woodsy vanilla, licorice, spice and mineral notes. On the palate, 

powerful with good acidity, fruity, mineral notes, toasty notes, spicy and a lingering long finish. 
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