
Category: DOQ Priorat 

Vintage: 2024

Production: 6.480 bottles. 

Varieties: White Grenache, Macabeo and Pedro Ximénez.

Origin: Vines of White Grenache, Macabeo and Pedro Ximénez from 50 years old terraces.

All of them collected in parcels from Gratallops, El Lloar, La Vilella Baixa and La Vilella Alta.

Elaboration: Handpicked grapes, pressing followed by fermentation in stainless steel tanks

and bottled afterwards.

Tasting notes, by Frank Smulders MW: “The nose shows freshness and ripe yellow fruit like

peach and nectarine; the palate displays the same fresh style with an uplifting acidity with

again stone-fruit on the forefront supported by notes of green apple and lime juice, with a

light minerality in the finish.” 

ÒNIX CLÀSSIC Blanc
"A white in a land of reds"
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