LA NIT DE LES GARNATXES

LIMESTONE
).0O. Montsant

WINERY

CAPCANES, a village hidden away in the Priorato hills inland from
Tarragona. The viticulture roots date back to the 13th century. Prior to
Phylloxera, at the turn of the 19th century, the valleys were very densely
planted. After the devastation caused by this insect only about 1/5th of the
original vineyards were replanted, predominantly with Garnacha. Some of
those vineyards, approaching 100 years in age, still exist although yields
are low resulting in extraordinary and unique wines.

Soils ground limestone; Fragmented rock that creates paths for the roots
in search of water. In rain, water circulates with ease, but there is no water
retention. So the roots are deep, searching for compact ground.

Aging: 4 months in new French oak barrels (228l), light and medium
roast. Soft filtering.

Name: La Nit de Les Garnatxes Limestone
a ' Class: Red
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o é% Vintage: 2015
% i Grape Varieties: 100% Garnacha
Case / Bottle Size: 12/750ml
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TASTING NOTE
garnatxes
Lok GARNATA Intense cherry color; This is a really complex wine with subtle aromas,
W floral. In the mouth, large, complex, and very persistent.
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