
 

 

 

GRANIT 2021 
Grenache Blanche 

 
 

Granit is the most complex and special white wine in the winery. And although the 
Montsant and Priorat area is more renowned for red wine, when you work a vineyard 
like Granit, a great wine is already augured. 
 
Being a single vineyard wine, its production is limited and the vintage itself determines 
the quantity of bottles. 
Nationally and internationally, it has always had good reviews. Here are some of the 
scores: 
 

✓ Granit 2020 – 93 score – James Suckling (USA) 
✓ Granit 2018 – 93 score – James Suckling (USA) 
✓ Granit 2018 – 92 score – Guia Peñín 
✓ Granit 2017 – 92 score – James Suckling (USA) 

 
 
Vintage: 
At the beginning of the 2021, we were all very attentive to the weather conditions and 
we were prepared at all levels so that there would be no setback. We came from a very 
complicated year 2020 due to the mildew plague that made production very scarce. 
After pruning, we burned all the vine shoots so that no trace of the previous year's 
disease remained. 
 
The first very remarkable event was the extraordinary snowfall that fell on January 9 
and 10, leaving between 60 and 80 cm of snow in the vineyards. The region was  



 
 
 
isolated and completely white. We could not get to the winery and we spent 15 days 
observing a wonderful landscape. 
 
The years of snow have always given us wines that at the end have had an ethereal and 
magical dimension. 
This large reserve of water made the plants sprout strongly, and good flowering and 
good fruit filled us with hope. 
 
At the end of August we begin the harvest of the white grape vineyards of La Coma and 
Les Taules. Grenache Blanche in perfect condition entered the winery with extremely 
low alcohol content, probably due to the large reserve of water that the snowfall gave 
us. We expected a vintage with good production and good quality. 
From that moment on, an interval of brief, daily rains brings a lot of moisture to the 
vineyard and prevents us from starting to harvest the red varieties. Fifteen days of 
intermittent rain, in which the Seré wind blew very little and the typical thermal 
oscillation of the area was not noticeable. 
 
The grapes entered a more advanced phase and did not complete the ripening as we 
wanted. The problem of rotting was getting ahead day by day. There was no choice but 
to wait until we had grapes in the optimal conditions that we need to make our wines. 
 
On September 13, 14 and 15 we harvest the privileged vineyards of Les Casetes and Pas 
de l'Estudiant, with extraordinary conditions but a very low production. 
 
The old vineyards to produce La Florens wine, surprised us one more year thanks to 
their self-regulation in the face of adversity. Grapes full of fruit and fresh sensations 
arrived at the winery. 
For the rest of the wines, we intensify the selection of grapes in the vineyard and even 
more, at the entrance of the cellar. We were very rigorous in this regard. This 
inexorably led us to another vintage with little production. 
 
The wines that are now in the cellar aging, are confirming our thoughts. Wines full of 
fruit, subtlety and with an extreme elegance are coming. 
 
 
Soil: 
Grapes for its production come from a vineyard planted with Grenache Blanche (the 
traditional variety of the area) and it is located in Marçà. It is a small vineyard divided 
into three terraces. As its name suggests, it has a clay-calcareous soil with a lot of 
decomposed granité and sand. The little rain it receives throughout the year it drains 
naturally, hence it helps to reduce yield and increase aromas and sugar concentration. 
 
On the other hand, its proximity to the Mediterranean Sea, it makes the vineyard to be 
exposed to the Garbí wind that arrives every afternoon. This wind benefits the vineyard 
in the quality of the grape, as hidrates it with its humidity and at the same time, it helps 
to reduce the impact of fungal-related diseases. 
 
 
 
 



 
 
 
Viticulture: 
All works in the vineyard are manual and we do not use any chemical-synthetic 
products. Following the principles of organic and biodynamic viticulture, we guarantee 
the biodiversity of the area, the sustainability of the vineyard and the essence of its 
origin. 
 
Winemaking: 
In the winery, we accompany the grapes in their transformation, but with hardly any 
intervention. We make an exhaustive selection before the fermentation process to 
ensure that only the healthiest grapes will be the ones that we will vinify. 
 
The grapes enter to the pneumatic press and after a long and a very gentle program, 
the grape juice enters directly into the Stockinger oval foudre of 2,000 litres capacity.  
It is made with Austrian oak, which respect the fruit and the minerality of the grape 
variety. Once fermented, it will remain in the same foudre around 7 months with its fine 
lees, which will add extra aromas to the wine, a silky textura and more structure. 
 
 
Modern character, mineral and fresh. 
Very natural aromas of apple, pear, white flowers, fennel and a light citrus touch. We 
are captivated by its mineral and herbaceous touches that appear at the end. 
It is a fresh and lively wine, with a certain lightness and a very Mediterranean style. 
 
 
Other information 
DO Montsant 
Location of the vineyard: Marçà – 340 msnm 
General climate: Mediterranean with Continental influence. Humid wind Garbí from the 
sea and Seré, coming from the inland. 
Grape variety: 100% Garnatxa Blanca 
Alcohol: 12,5% 
Production:  3,672 bottles (0,75 cl.) and 50 bottles Magnum (150 cl.) 
 
 


