Llenca Plana
Montsant
The name Llenca Plana originates from the name of the vineyard where the
wine comes from referring to the ﬂat stone that characterises the land where
the vines are found.

Technical
sheet
GRAPE VARIETIES

70% Carignane & 30% Grenache.
HARVEST

It is a wine of great validity based on the indigenous grape varieties of the Serra
d´Almos area of Montsant.

The harvest is done totally by hand
during the month of September.

A complex wine, full bodied with concentrtated fruit notes on the nose that
explode on the palate with a fresh, rich and dynamic combination. With an
interesting ﬁnish, this wine provokes a challenge for those who dare to identify
the plethora of nuances that it beholds.

WINEMAKING

Discovering the fantastic
possibilities of Montsant
Along with the precise balance between innovation & tradition, the vines that
produce the Llenca Plana are sourrounded by olive and cherry trees that transmit unique characteristics for those who know how to value exceptionality.
Vines that are found in a priviliged location that furthermore beneﬁt from a
mediterranean climate. The conditions of the land are ideal for the development of the Carignane grape, that being 70% of the blend, forms the fundamental pillar of this unique wine. 30% of Grenache is the perfect enhancement
oﬀering the balanced acidity.

The careful selection of the grapes is
fundamental in oﬀering such a
unique and characteristic wine. The
production of the wine is determined
by the characteristics of the harvest,
by the viniﬁcation techniques and
selection of the most special barriques. The objective being to produce the very best wine possible.
AGEING

The fermentation takes place in
10,000 Litre stainless steel tanks for
6 days at a controlled temperature of
25ºC. The average time of the
maceration is for 10 days and the
ageing is for 6 months in French and
American Oak barrels used for the
second and third time.
ALCOHOL LEVEL 14% ABV.
TOTAL ACIDITY 4.63 g/L
pH 3.51

