
Cims de Porrera
Clàssic Garnatxa 2005
Designation of Origin: Priorat, a small pocket of black hills of volcanic origin
where red wines of superb quality have been made for over eight centuries. 
Priorat is located in Tarragona (North-East of Spain). The vineyards are 
scattered among eleven valley towns, and are terraced or planted on steep 
slopes. The bedrock, called llicorella, consists of reddish and black slate. The 
climate is more extreme than most continental areas. There are cold northern 
winds, and the warm Mistral blows in from the east. Summers are long, dry and 
hot, although the temperature may fall to zero in winter. Average annual 
temperature: 15°C. Average rainfall: 400-600 mm. 

Varietals: Old vine Garnatxa (100%).

Vineyards: Located in the town of Porrera. Slate soils at a height of 350-500 m. 
Its vines range from 40 to 100 years old. Plantation density of 2,800 vines/ha.
Harvest: Hand harvested grape. Using 12 Kg cases.
Winemaking: The uncrushed Garnatxa grapes ferment at a controlled
temperature of 32ºC. Daily pressings are combined with some pumping over. 
Macerated during 18-20 days.
Ageing: Sixteen months in new French oak barrels of 225 litres (20% new, 
90% used).
Bottled: July 2007.

Graduation: 14.9% by Vol.
Total acidity: 5.10 g/l (t.a.).
pH: 3.39

Tasting note: In the nose it is fresh. Red fruits mix with cocoa and a touch of 
citrus. There are also some spicy and mineral hints. In the mouth it is silky, with 
the sweet tannins that are typical of Garnatxa and some caramel notes. A 
smooth acidity revives and lengthens the after-taste.



What the critics say...

VINTAGE GUIDE/MAGAZINE SCORE
2005 La Guía TodoVino 2009 (Spain) 2 Lacres. Only five Priorats got 

this distinction.

2005 Guía Proensa de los Mejores Vinos de España 2009 
(Spain)

93 points

2005 Anuario de Vinos El País 2009 (Spain) 4 racimos. Excellent wine.


