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236, The Wine Advocate

The 2016 Torroja Vi de Vila is the village wine
that is bottled earlier than the others. The
oak is neatly folded into the wine, which is
quite fruit-driven and fresh but with clout—
especially now that they have the Historic
as an entry-level wine, this can show a little
more complexity. The blend of Cariñena and
Garnacha in equal parts works very well. The
fruit is red rather than black, and the texture
is silky, with very fine tannins and great acidity.
It’s very lively, aromatic and open, fluid,
elegant and fresh.
All the reds fermented with full clusters and
indigenous yeasts, and this had a ten-day
maceration with the skins and stems and then
aged 18 months in an oak foudre.
They only have five or six 500-liter oak barrels
in addition to the oak foudre, and they use
concrete more and more. 16,800 bottles were
filled in August 2017.

2

2016 TERRA DE CUQUES

Vi de coster

Rating

92

Drink Date

2018 - 2022
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Issue Date

27th April 2018
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236, The Wine Advocate

The yeasty and aromatic 2016 Terra de
Cuques was just about to be bottled, so I
tasted the final blend, mostly Pedro Ximenez
and 10% Muscat that was kept with skins
and stems for a week and then with the fine
lees until bottling around one year from
the vintage. It has tannic structure and a
seriousness on the palate, flavors and an
aromatic profile very different from the other
two whites from Terroir al Límit.
I don’t remember such a strong yeasty
character from previous vintages, but there
is also austere minerality on the palate,
a characteristic that I think is very nicely
transmitted by the Pedro Ximenez. It’s a fresh
and balanced vintage. They expect to fill some
15,000 bottles in February 2018.
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2015 ARBOSSAR

Vi de coster

Rating

95

Drink Date
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Reviewed by
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Issue Date
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236, The Wine Advocate

The old-vine Cariñena 2015 Arbossar has
a distinct note of licorice that grows in the
glass. By working the vineyard with compost,
they have managed to increase yields around
15%, and they feel the grapes achieve better
balance, which is very difficult to see in the
very poor llicorella slate soils that have almost
no organic matter.
It’s a north-facing slope planted some
90 years ago, and the grapes are very
concentrated, so it’s a challenge to achieve
a floral and fresh Cariñena like this, with
notes of blue fruit and violets, quite different
from the majority of Cariñena from Priorat.
It matured in Stockinger oak foudres for 16
months, and like the majority of wines here, it
shows perfectly integrated oak, with just faint
spices nicely intermixed with the fruit. There
is no heat at all; it’s a cool vineyard, and that
freshness is translated into the wine and is
especially noticeable in a warm and ripe year
like 2015.
Superb showing for the Arbossar—it has to be
one of the best vintages ever. 3,900 bottles
were filled in April 2017.
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2015 DITS DEL TERRA

Vi de coster

Rating

95

Drink Date

2018 - 2025

Reviewed by

Luis Gutiérrez

Issue Date
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236, The Wine Advocate

The 2015 Dits del Terra has a beautiful nose
that is very elegant and perfumed, with floral
aromas and a clear mineral note from early
on. This is a slightly warmer vineyard (the
one originally worked by Eben Sadie); but the
balance is amazing here, and there is no heat.
The foudres are also a little older—six years
old—and therefore are quite neutral, and the
wines age nicely in them.
The quality and refinement of the tannins is
surprising—they provide for a velvety texture,
and there is a liveliness on the palate that only
the best wines can achieve, especially with a
rustic grape grown in a rustic place and in a
warm vineyard. In this 2015, the Cariñena is
just as fresh (maybe even fresher!) as it is in
the Arbossar. Bravo!
At the end of the day, both showed a similar
quality level. For proprietor Dominik Huber,
it’s clear that Cariñena is the grape for the
warmer places on slate soils. 4,600 bottles
were filled in May 2017.
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2015 PEDRA DE GUIX

Vi de coster

Rating

95

Drink Date

2018 - 2025

Reviewed by

Luis Gutiérrez

Issue Date

27th April 2018

Source

236, The Wine Advocate

The white 2015 Pedra de Guix is a blend of
one-third each of Pedro Ximénez, Garnacha
Blanca and Macabeo from old vines on
different soils and different villages. There
is always a touch of skin contact and some
controlled oxidation in the whites here, as it
gives them character.
The whites here also have the structure to
stand up to food—they are more food wines
than refreshing whites, even if they are fresh.
This is ripe and open but very precise, and it
seems to have better delineation. The palate is
dry and shows some austerity. It has beautiful
flintstone notes and a salinity that give it
freshness and character.
For Dominik Huber, it’s a wine that shows a
side of Priorat that is not easy to show with
reds. Each grape aged separately in 500-liter
oak barrels, and the blend had a further
12 months in foudre before it was bottled.
4,600 bottles were filled in May 2017.
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2015 LES MANYES

Vi d’altura

Rating

99

Drink Date

2018 - 2028
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236, The Wine Advocate

The otherworldly 2015 Les Manyes is a
completely different Garnacha from Priorat,
as it comes from a high-altitude vineyard on
clay and limestone soils with a total absence
of slate. From a cold terroir at 800 meters
in altitude, this is very perfumed, floral,
exuberant and open, nuanced, elegant and
complex.
The wine also has structure and concentration
but doesn’t show it—or just shows it in a subtle
way. This has an electric palate with lively,
almost citric acidity. Every year the wines
seem to be better... Where is the limit?
1,865 bottles were filled after 24 months in a
Stockinger foudre, yet the wine shows no oak
at all. This is truly outstanding, possibly the
best Les Manyes ever. I couldn’t help but to
think about Rayas when I tasted this...
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2015 LES TOSSES

Vi d’altura

Rating

98+

Drink Date

2018 - 2028
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Luis Gutiérrez

Issue Date

27th April 2018
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236, The Wine Advocate

I often find more similarities between Les
Tosses and Dits del Terra than with the
Arbossar. However, this time I found common
characteristics between the 2015 Les Tosses
and the Arbossar from the same year.
Both show graphite and licorice, which speaks
to the freshness achieved by this southeastfacing slope planted with centenary vines. It’s
musky, spiced and floral, with notes of blue
fruit and violets, a touch of balsam, ash and
incense along with really refined tannins with
intense, penetrating and long-lasting flavors.
It’s clean, pure and delicate but also powerful
and concentrated. 1,600 bottles were filled in
May 2017.
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Terroir Hi stòric
Reviewed by Luis Gutiérrez
The Wine Advocat

2016 Terroir Históric negre
Rating

92

Drink Date

2018 - 2022

Reviewed by

Luis Gutiérrez

Issue Date

27th April 2018

Source

236, The Wine Advocate

I was delighted by the second vintage of the
red 2016 Terroir Históric, which is produced
following the more traditional style of the zone.
It’s a blend of Garnacha with 25% Cariñena
from the nine villages, though the majority of
grapes come from Scala Dei and La Morera—
which are cooler villages than even Torroja—
so the wine is fresher than the average in
the region.
They wanted something more than a fun semicarbonic maceration red; they wanted some
structure and length on the palate, as this
line is produced for gastronomy. It’s spicy and
fresh, with fine tannins and great freshness,
really easy to drink. It never sees any oak, as
it’s fermented and matured in concrete vats.
This is a great improvement over the previous
vintage. 10,000 bottles were filled in March
2017. This is a great Priorat for the by-theglass market, sold at a very competitive price.
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2016 Terroir Históric Blanc
Rating

91+

Drink Date

2018 - 2021

Reviewed by

Luis Gutiérrez

Issue Date

27th April 2018

Source

236, The Wine Advocate

The 2016 Terroir Históric Blanc is a blend of
75% Garnacha Blanca and 25% Macabeo aged
in concrete vats for some six months. They use
organically grown grapes that come from their
own vineyards and from other growers. It has
light skin contact, as it’s the traditional “brisat”
style, which gives the wine structuring tannins
and some herbaceous and spicy notes (they
even use stems) that go very well with food
and results in slightly lower alcohol.
The 2016 vintage is fresher than the initial
2015, which is when they started this project
with the idea to deliver affordable wines that
have a traditional profile, wines from the
Mediterranean but being careful with alcohol.
This has 13% alcohol, which is the minimum
allowed by the appellation of origin. It’s tasty
and soft, a tad fresher than the 2015. 6,000
bottles were filled in March 2017.
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Dominik and his team look forward
to welcoming you at Cal Compte
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