TERRERS DE LLICORELLA
PEDRO XIMENEZ

"The essence of the Priorat land "

Category: DOQ Priorat
Harvest: 2022
Production: 1.260 bottles

Varieties: Pedro Ximénez

de Llicorella

Terrers de Llicorella

VINICOLA

PRIORAT

— EST. 1917 —

Origin: Pedro Ximénez vines over 40 years old from small plots in the town of La Vilella Baixa.

Elaboration: Handpicked grapes, fermentation and maturation in ceramic egg, favoring the
micro-oxygenation of the wine and the continuous movement of the lees. Later bottling and

bottle aging.
PRIORAT : L . .
DOQ. Tasting note: “This PX varietal has a pale yellow color with golden tones. Complex on the
PEDRO G\IF\W nose, with intfensity and aromas of white fruit and fresh floral touches. In the mouth it gives us

a wide and unctuous entry, with a creamy palate and a long persistence. Complex and

e well structured. "
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