
Gran Clos Blanc 2019
Denominació d’Origen 		 DOQ Priorat.
Enòleg 				 Josep Angel Mestre.
Varietats 			 76% Garnatxa Blanca, 24% Macabeu.

Alcohol 			 14,35% vol. 
Acidesa total 			 6.3 grams per litre. 
pH				 3.13.

Sucre residual 			 0.5 grams per litre.
Climatologia			 Hivern moderat. Primavera poc plujosa. Estiu calorós amb alguns pics de temperatura a 		

finals de juliol i agost. Final d’estiu més moderat, propici per a una maduració més pausada.
Verema				 Del 14 al 25 de setembre.
Criança 			 9 mesos en botes de roure francès.
Producció 			 3300 ampolles.

Color 
Color groc palla, amb tonalitats daurades.


Aroma 
Expressiu, aromatic i complex amb notes minerals, de flor dolça, i fruita madura, com préssec i codony; tropical. 
També d’herbes aromàtiques amb una frescor balsámica.


Sabor 
Boca equilibrada, madura i fresca, amb concentració, amplitud i bona estructura. És un vi expressiu, amb textura 
fruital, pes, volum i concentració. Postgust fruital, d’herbes de bosc i mineral.


Maridatges 
Foie gras, patés i terrines. També formatges blaus i frescos de cabra acompanyaran aquest vi meravellosament. 
Els aromes florals i afruitats el fan perfecte per maridar amb qualsevol carn o peix cuit. Ideal també per a 
gambetes i calamars.

Cartus
Cartus is named in 
honor of the Carthusian 
monks who planted the 
first vines in Priorat 
in the 12th century. 
(Priorat is the Catalan 
word for priory). !is 
highly limited cuvee is 
handmade from a few 
barrels of the finest 
Garnacha and Cariñena 
from the oldest and 
steepest vineyards on the 
estate. !ese 100-year-
old vines struggle daily 
to survive in dense slate 
soils and their fruit offers 
a character that could 
come from no other 
place on Earth. Lush 
and hedonistic, the wine 
evokes red fruits, licorice, 
chocolate, truffles, 
menthol and minerals.

 

Gran Clos
!is name translates from 
Catalan as the ‘Great 
Enclosed Vineyard’ —a 
vineyard like a hillside 
amphitheatre, cooled 
by the Mediterranean 
breezes by day and 
warmed by heat radiating 
from the slate soils by 
night. !is multiple 
award-winning wine 
is served at many of 
the world’s greatest 
restaurants including 
Ferran Adria’s ‘El Bulli’ 
in Catalonia. Just a few 
thousand cases are made 
each year from the fruit 
of 30-90 year old vines 
in dense slate (Llicorella) 
soils on terraced hillsides. 
!e wine is full bodied, 
pure and rich and displays 
characteristics of black 
and red fruits, kirsch, and 
melted licorice with a 
very long finish.

 

Finca El Puig
!e name translates from 
Catalan as ‘!e Farm 
at the Peak’—reflecting 
the high terraced 
vineyards on dense slate 
(Llicorella) soils that are 
the birthplace of this 
supple, estate-bottled 
red wine. Rich, aromatic 
and complex, Finca El 
Puig conjures up blue, 
red and black fruits along 
with minerals, flowers 
and toasty oak. Finca El 
Puig is matured for 12–16 
months in French and 
American oak barrels 
before bottling.
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