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CLOS PETITONA is a wine produced from a single plot located in the village of Falset, the heart of Spain's 
prestigious DOQ Priorat. The plot is typical of the extreme slopes of Priorat (Costers), terraced against the ravages of 
time. It was planted in 1949 with Garnacha Negra and Garnacha Peluda vines, of more or less the same proportion. It 
has a south-east orientation and a surface area of 3.5 acres planted with a total of 3,200 vines.  
 

Due to the advanced age of the plants yields are extremely low, with approximately one-half pound of fruit per vine. 
These miniscule yields give the wines superb concentration and structure. From pruning to trellising to harvest, work in 
the vineyard is completely manual. All treatments that are made in the vineyard are done using organic techniques.  
 

When the fruit has reached its peak balance of ripeness, it is harvested into plastic boxes of about 30lbs capacity. 
These are to avoid the grapes being crushed while they are gently transported to the cellar where we begin 
vinification. Upon entering the winery, the grapes are sorted to ensure only fully mature and healthy fruit make it into 
the fermentation vats. 
 

Fermentation takes place in 1,000 liter open-top stainless steel tanks. These tanks allow to submerge the skins three 
times daily for the purpose of getting the skins in contact with the liquid as long as possible and thus achieve a better 
extraction. The yeasts used are indigenous to the grapes from the farm, giving the wines further unique 
expressiveness and personality.  
 

A very important factor in method of vinification is the control of temperature so that the wine achieves its maximum 
expression. The temperature does not exceed 75°F until the end of the fermentation. This low temperature makes the 
fermentation slower and easier and helps the Garnacha variety to better express all of its excellent qualities, both 
aromatic and on the palate.  
 

After about 34 days of maceration the fruit is pressed and then the wine is returned to the stainless steel vat for a 
couple of months. Garnacha is a very reductive variety and this helps to precipitate some of the solids. After this short 
aging process, the wine is deposited in 500-liter French oak barrels for about 13 months. Once the barrel aging is 
complete gentle clarification and filtering is applied before the wine goes into the bottle.  
 

2016 was an extremely hot and dry year. From June to September, very little rain fell in the Priorat. Throughout the 
vintage, Falset experienced unusually high temperatures and just before harvest there was a heat wave that saw the 
temperature hit a peak of 104°F. Due to the low moisture of the vintage the grapes were smaller than normal, reducing 
yields but also helping to avoid dehydration in the last days of maturation. This wilting heat caused the plants to 
shutdown for a few days and stop the evolution of sugars and loss of acidity. In the end, although the berries were 
small, they were able to reach full ripeness in perfect health while maintaining excellent acidity. 


