
Category: DOQ Priorat – Vi de Vila

Vintage: 2018 

Production: 351 bottles.

Varieties: Carignan.

Origin: Old vines from high quality hillsides, Vinya Vella, which belong to the village of El

Lloar. 

Elaboration: Handpicked grapes, fermentation in stainless steel tanks, and aging in new

French oak barrels for 12 months. Long aging in bottle.

Tasting notes by Frank Smulders MW: “this Cariñena is more elegant, lighter bodied. More

red fruit based. Red cherry, cranberry, pomegranate juice, pleasantly leafy, rosemary,

thyme. Fine tannins, well dosed use of new oak, mineral and fresh in the long finish.” 

EL LLOAR
"A unique Carignan"

VI DE VILA: " Wines of great people."


