
Category: DOQ Priorat – Vi de Vila

Vintage: 2018 

Production: 326 bottles. 

Varieties: Grenache and Carignan. 

Origin: Old vines from high quality hillsides, Planes de Baix, La Font and El Clot, which belong

to the village of La Vilella Alta. 

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 Garnacha and Carignan blend offers a

characterful richness. Well-structured it displays complex aromas of fresh and dried plums,

raisins, tobacco, black pepper, earthiness and violets. Firm tannins, well-integrated oak, and

long, saline finish.” 

LA VILELLA ALTA
"The richness of our land"

VI DE VILA: " Wines of great people."


