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The grape raising and collection pro- Image of a Syrah vineyard. In the
cesses are carried out by hand. Des- old days these vineyards were woods The délsstiine breicest
pite being a very hard task, It is also with abrupt slopes. ' ibiesvate pafa;; g
very gratifying. X § 0 R o T liguid and transfers it to another tank,
& until the cap has no must-wine in the
lower part of the tank. Afterwards, the
must-wine is mixed with the cap, so it
breaks up, N

View of the splendid grape clusters . i . T 3 i
of this harvest, which the 0.0.Q. Sunset seen from the Rotllan Torra’s - L A " . 5
Priorat will probably classify as ex- Cabernet Sauvignon vineyards. i i i Cap plunging: The cap plunging or
cellent. \ : ] manual break up of the cap enables
! 3 the maximum extraction of tannins,
polyphenols and antocians.
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Personnel collecting our Merlot varie- Pumping: Using a special pump, we

3 Albert Rotllan and one of our workers, R \ ln ' o .. break h f the tank wh
rape in boxes of maximum 16 Kg. ; [ LN reak up the tap of the tank where
ggnsﬁe the grape arrives intact tg After being cut, the srape amives to \ " . " % ! A the grape ferments and the wine
the winery. the winery in less than 30 minutes. ' .0 i ) ‘ / goes up from the lower to the upper
o 1 part of the tank.
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