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Samsara Priorat 2016 

Red wine, DOQ Priorat 

 

Wine Description: 

A friendly wine in a modern style that hopes to bring the world a taste of the Priorat.  A 

wine with freshness, fruit and minerality.  A snapshot of the Priorat landscape in the form 

of a sip.  Made from old vines from the regions of Gratallops and Vilella Alta.  The 

principle varietals are Grenache and Carignan, with a touch of  Syrah and Cabernet 

Sauvignon.  12 months ageing in French and American Oak barrels.  A balance of mineral 

harmony pegged to the Llicorella backbone, that opens to spice, ripe fruit, herbal notes and 

a consistent freshness. 

 

Tasting Note: 

Color: Deep ruby. 

Nose: Ripe red fruits, hints of mandarin, herbaceous notes, minerality, green tea, cassis and 

spice.  Well-integrated barrel presence. 

Palate: Clean and fresh attack, with body and textural complexity, strong presence of fruit 

and minerality.  Cherry, pomegranate, toffee, and agreeable spices.  Mature tannins.  Good 

persistence of mature fruits that linger on the palate, fresh and balanced. 

 

Food pairing: 

The perfect match:  Red wine Paella with foie and Idiazabal cheese. 

Solid pairings: red meats, spicy dishes, stews, cured cheeses. 

Surprising hits:  Rabbit with root vegetables, porc ribs ands vegetables, tart fruit salads, 

haba bean and pea stews, garlic chicken. 

 

Music Matches: 

Rain by Simply Three 

 

 

Technical data          

Blend 50%  Grenache    35%  Carignan    

10%  Syrah     5%  Cabernet Sauvignon 

     – 15-70 year-old vines  

 

Soils Llicorella (slate) from Gratallops and la Vilella Alta villages.  

Climate Mediterranean, dry hot summers.  Annual rainfall of 450 mm. 

Ageing:  12 months in French and American oak barrels and micro-oxygenation eggs.   

Alcohol  14,50%              Sugars 0.60 g/l          Acidity  5.8 g/l           pH 3.27 

Production   26.000 bottles  Serving temperature at  16º C 

Packaging   Burgundy bottle of 75cl served in cardboard cases of 6 bottles.  

 

Label 

Illustration by Oriol Malet.  Samsara, w ord originating from India, represents reincarnation.  We use this idea to express 

the union of the natural elements and human beings, in a land as complex as Priorat.  The Spice Route from India is also 

emblematic of this spicy wine.  The label is an old vine with red tones that represent the red fruits of the wine, and blue 

tones that are the minerality of the wine. 
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