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BESSONS 2022 La Vinya del Pi (cupatge sequera)
EL SOLÀ D’ARES smart fermentations

Vineyards cultivated on steep slopes, on slate and 
stoneware soil, in the municipality of Torroja del 
Priorat. The climate is semi-arid continental 
Mediterranean, where the austere conditions that 
occur lead the plant to express in extremis the 
characteristics of the wine that results.

On the palate it is broad, powerful and structured. 
The character of the warm vintage is perceived in 
the ripeness of the fruit and smooth yet present 
tannins. Barrel aging adds volume, notes of cocoa, 
coffee and a long, elegant finish. Remarkable 
persistence, with balanced acidity that enhances 
freshness despite the robust character of the year. 
Elegant final minerality with subtle toasted notes.

Deep cherry-red color with violet rim, high layer and 
remarkable brightness. Dense and persistent tears.

Deep and complex nose, dominated by ripe red 
fruits (cherry, raspberry) combined with black fruit 
(plum, blackberry) and subtle floral nuances. Notes 
of sweet spices (vanilla, clove) and a smoky 
background provided by well-integrated French 
oak. Balsamic hints, licorice and a slight siliceous-
mineral touch typical of Torroja del Priorat appear.

Serving temperature: 14-16 ºC

BESSONS LA VINYA DEL PI 2022

TASTING NOTES

Varieties: 60% Grenache, 30% Carignan, 10% Syrah. 
Aging: French oak barrels, new and one year old. 
Production: Limited, 800 bottles. Vintage: Dry and 
warm year.  Winemaker: Toni Sánchez-Ortiz

The Bessons estate is located in the municipality of 
Torroja del Priorat. 4.5 hectares of organic grown 
vineyards. Terracing and steep slopes, on slate and 
stoneware soil are the main relevant features of the 
Priorat terroir.

THE VINEYARD

Winemaking and aging
Area DOQ Priorat:   
Type of soil: Slate and stoneware soil
Variety:   Grenache, Carignan & Syrah
Harvest:   Setembre 6 to 15
Aging:    12 months in french oak
Nº of bottles: 800

Alcohol:   15,5 % by vol
Volatile acidity: 0,73 g/L
Residual sugar: 0,60 g/L
Total acidity: 5,4 g tartaric acid/L
pH:    3,28
Total sulphites:  <10

Analytical data

 mg/L


