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Name of the winery 
Vinya del Vuit 

Owner of the winery 
Sara Perez, Rene Barbier IV         

Ester Nin, Nuria Perez, Montse 
Mateos, Iban Foix, Julien Baste, 

Philippe Thévenoz 

Winegrower 
Sara Perez & Rene Barbier IV

Country 
Spain 

Region 
Catalunia 

Village 
Gratallops 
Appellation 

DOQa Priorat

Plot Name 
Coll de Falset 

Soil 
Degradated Licorella 

Orientation 
Steep South facing slope 

Height above sea level 
350 m 

Style of Pruning 
Old bush vines 

Type of Agriculture 
Biodynamic

Analysis - Alcohol  
14,5% abv 

Total Tartaric Acidity  
5,7gr/L 

Total SO2 
60mg/L 

Name of the wine 
V8 

Vintage 
2019 

Description of the vintage 
One of Priorat’s hottest summers

Variety 
Carinyena (90%)                       

Garnatxa Peluda (10%) 
Year of Planting 

1915 
Surface Area 

4,5 ha 
Hectare Production 

120gr/vine 
Planting Density 
4,000 plants / ha

Date of harvest 
10 Sept. 2017 

Type of harvest 
Hand picked

Vinification 
destemmed grapes, fermented in 
open 500 LT oak barrels 

Maceration 
30 days 

Fermentation 
Spontaneous / native yeasts

Ageing 
18 months in 300 liters used oak 

barrels and demijohns 
Bottling Date 
30 April 2019 
Type of Cork 

natural cork 49mm 
Production / bottles 

1,590 0.75L 


