
 

Brogit 2006 
 

Features 
 
Red wine made in the D.O. Priorat exclusively with grapes from the estates' of the Flat 
Ricard "and" Pererol "Mayol Family-owned Sentis / Viticultors Mayol, located in the 
heart of the historic Priory town of Torroja del Priorat and the threshold with Torroja 
Porrera. 
 
- 12 months aging in oak barrels (225 liters) of French oak 90% American and 10% 
new wood with light brown medium grained. It has become an upheaval during this 
time.  
- Maceration 21 days 
- Alcoholic fermentation controlled between 28 º and 29 º C for 90-10 days  
- Malolactic fermentation in stainless steel tanks. 
- Gentle pressing 
- Filling in May 2007 (to market and marketing from June 2008) 
- Alcohol 15% vol. 
- T Total Acidity: 5.4 g / l. 
- MRT: 1.8 g / l. 
 
- Grape Varieties: 
        Grenache 50% 
        Cabernet Sauvignon 20% 
        Syrah 15% 
        Carignan 10% 
        Merlot 5% 
 
The Vintage 2006 is characterized by an excellent result, balanced optimum phenolic ripeness, good 
tannin structure and great aromatic intensity. 
 
Noise based on the unique situation of the farms, a wine with very careful monitoring of the vines and 
making processes work and when it is most appropriate for the entire cycle in order to obtain strains to 
produce a balanced and healthy grapes can reach with the help of weather conditions, the optimum point 
of ripeness (it constantly monitors and analyzes corresponding to the time of phenolic ripeness). The 
harvest is done manually in small boxes up to 15kg and separating the different varieties ensuring that 
the grapes reach the winery over. 
A very careful selection of fruit, a development where all that apply new technologies and maintains a 
traditional basis to obtain a high quality wine, a wine with the original characteristic features of the Priorat 
wine to enjoy, Taste it and savor it with serenity, to get a pleasure for the senses. 
 
 
Tasting Notes 
 
Very intense cherry color. Complex and intense aroma of ripe fruits, jams with a background of fresh 
orange peel, aniseed touches and minerals appear when opening and licorice aromas red and black fruit 
and spices. The mouth is a powerful and meaty with soft tannins. The end is ripe, sweet, nice and quite 
long. 
 


