
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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WINEMAKER NOTES

After selective vineyard bunch selection, clusters are hand-sorted in the winery, gently 
destemmed, and crushed directly to small stainless open-top tanks and large barrels for 
fermentation. Jack-stems were removed by hand. Most lots were cold soaked for two to 
three days. Fermentations started slowly in open barrels of 600L, with soft punch downs 
by hand occurring once or twice a day. Macerations lasted from 25 to 30 days, depending 
on the individual lot selection, to release all the polysaccharides from the inside skins. At 
the completion of maceration, free run wines were gently transferred to the same barrel 
used for fermentation; thus integral fermentation from the start to the end. Caps were 
gently pressed using a stainless basket press and then settled for up to 2 days before being 
transferred to barrel. Wines were aged in 100% new French oak before being bottled 
without fining or filtration.

-Toni Sànchez

VINEYARD NOTES

Our estate vineyards are characterized by their varietal mix and aspect. At Mas Vell, the 
sunny side of the vineyard is the most unique element. The vineyard is south facing 
with mature vines. Planetes represents the most pronounced slope within Perinet’s 
estate (in some parts of the vineyard, the slope exceeds 30%). With a completely 
northeast orientation, Pendents receives the strong influence of cooling Mediterranean 
winds. The sea breezes mitigate the heat and the singularly mineral soils of this 2015 
Perinet 1194.
COLOR Deep dark red

ON THE NOSE  A bouquet of dark fruits, blueberries, warm earth and toasty oak

ON THE PALATE  Lush and mouth-filling with density, texture and length 

BLEND  65% Grenache, 32.5% Carignan, 2.5% Syrah

FERMENTATION 80% large barrel 600L, 20% stainless steel tank 

AGING  18 months in 100% new French oak

VINEYARDS Mas Vell and Pendents

CASE PRODUCTION 300 cases

ALCOHOL BY VOL 16%


