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Dades tècniques 

Notes de Tast

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.

gran clos
priorat
www.granclos.com

!e WinesEls Vins

Denominació d’Origen Priorat.
Enòleg Josep Àngel Mestre.
Varietats 74% Garnatxa, 26% Carinyena.
Alcohol 15% vol. 
Acidesa Total 6.2 grams per litre. 
pH 3.34.
Sucre residual 0.20 grams per litre.
Clima Final d'hivern amb temperatures més altes de l'habitual. Primavera poc plujosa i estiu sec 

i càlid. Avançament de la verema, amb alguns dies de pluja durant setembre i octubre.
Verema Del 15 de setembre al 7 d’octubre.
Criança 18 mesos en bótes de roure francès.
Producció 1764 ampolles i 99 màgnums.

Color
Color vermell cirera amb tonalitats porpra. Intens i brillant.
Aroma
Frescor aromàtica, amb notes de fruita vermella madura i espècies. Presència d'aromes d'herbes del bosc i 
minerals.
Sabor
Entrada subtil i fina, amb textura de fruita i estructura avellutada. Pas per boca ampli i llarg, amb les mateixes 
notes de fruita, espècies, herbes del bosc i minerals que ja s'han mostrat en nas. És expressiu, complex i profund.
Maridatges
Qualsevol carn a la graella, especialment la carn de corder. També amb carns cuinades. Maridatge ideal amb pernil, 
perfecte amb Jabugo. També marida amb formatges curats de qualsevol tipus, com parmesà, manxec i cheddar.
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TECHNICAL DATA

Appellation Priorat (Spain)
Winemaker Josep Angel Mestre
Varietals  54% Grenache, 34% Carignan,  

12% Cabernet Sauvignon
Alcohol 15.5% by volume
Total acidity 6.5 grams per liter
pH 3.29
Residual sugar 0.64 grams per liter
Climate  Moderate summer. Rainy harvest. 

Rain: 497 mm.
Harvest  September 8–November 2, 2005
Maturation  15 months in French oak barrels.
Production 5,100 bottles

TASTING NOTES

Colour  
Very intense and brilliant cherry.

Aroma
High aromatic expression, stand-out aromas of wild 
fresh blackberry together with  notes, wild 
herbs and menthol. 

Flavour
Fresh, well balanced, expressive and complex. A 
very clean blackberry  stands out together with 
other red and black ripe fruits, as well as balsamic 
and wild herbs and mineral notes. It has velvety and 
ripe tannins with a structure that gives volume to the 
whole mouth and a lively acidity.

Food Pairings
Any grilled meat, especially beef and lamb. Best 
match for Serrano ham, in particular Jabugo. Aged 
cheeses from any origin such as Parmiggiano, 
Manchego and Cheddar.


