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WINEMAKER NOTES

The grapes are stored in a cold room (half de-stemmed and half whole cluster), and the 
berries are transferred to stainless steel tanks for alcoholic fermentation through carbonic 
maceration. With this technique, the grapes express their maximum aromatic potential, 
and only the softest tannins are extracted. The aging also takes place in stainless steel for 
one year on the natural lees, helping to achieve roundness and texture. A percentage of 
the wine is also aged in second-year oak barrels that have previously aged the best estate 
Grenache and Carignan to produce the Perinet flagship blend. This wine expresses the 
pure essence of Priorat’s licorella slate soil. Its high iron content yields fleshy and mineral-
driven aromatics, giving way to black fruits and cherry blossoms with age.

-Toni Sànchez

VINEYARD NOTES

The Merit blocks are the first to be harvested at Perinet. They are the most fruit-forward 
grapes from the coolest areas of the estate vineyards. The combination of the Cabernet, 
Merlot, Syrah, Grenache and Carignan grapes from young-vine blocks creates a mouth-
filling wine with vibrancy and complexity. The grape selection allows for smooth tannin 
maturation with fresh acidity.

COLOR Deep violet with red flecks on the rim

ON THE NOSE  Spice and wet stones evolving to ripe red fruits and forest floor

ON THE PALATE   Wild berry fruit with notes of blackberry and plums, enhanced by 
elegant, light tannins with iron-driven minerality throughout the 
palate. Minimal oak influence 

BLEND  33% Cabernet Sauvignon, 32% Merlot, 25% Syrah,  
5% Grenache, 5% Carignan

FERMENTATION  100% stainless steel

AGING  12 months in stainless steel with 40% in 2-year old French oak

VINEYARDS  Mas Vell, Mas d’en Xes

CASE PRODUCTION 1,000

ALCOHOL BY VOL 15%

ABOUT THE WINERY

The rugged Montsant mountains of 
Catalonia define the Priorat both visually 
and viticulturally. The imposing, sheer 
walls have shed entire layers of slate onto the 
soil over the millennia. The vines burrow 
through crumbled rock for water. Paired 
with hot, arid summers and Mediterranean 
breezes, these are the conditions where 
traditional Grenache and Carignan 
find their highest potential.  With active 
viticulture dating to the 12th Century, the 
Priorat is as Old World as it gets. As the 
premier destination winery in the region, 
Perinet honors that history and infuses it 
with New World leadership and innovation.
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