
Álvaro Palacios
Priorat, the 2014 Vintage

It was wonderful to catch up with Decanter Man of the Year Álvaro Palacios and 
his daughter Lola in London last week at a tasting to unveil his 2014 wines. We first met 
Álvaro and launched his wines into the UK as his agent in the 1990s and it was exciting to 
hear about the changes that he has made in the intervening years. Back then Finca Dofí and 
l’Ermita were always delicious, with something of an international flavour, perhaps thanks to 
the addition of Cabernet in the final blend; today the Cabernet has been all but eliminated, 
allowing the Garnacha and Samsó (Carignan) to shine and, in the case of l’Ermita, even a 
tiny percentage of white grapes making them vibrant, fresh and distinctive – wines that have 
a real sense of place.

Listening to Álvaro talk about his wines as he grasps for the right words to describe them is fascinating – it’s as if he 
is conjuring up an emotional, all-encompassing experience rather than searching for conventional aroma and flavour 
descriptors. The 2014 vintage was challenging: cooler and with more rain than the dry, sunny, Mediterranean weather 
that Priorat usually enjoys and Álvaro’s team clocked up many man hours in the vineyard, where the vines grow on the 
extraordinary Llicorella (schistous) bedrock and again in the cellar, where an abundant harvest needed to be carefully 
sorted to ensure that only the ripest and healthiest grapes made it into the finished wines.

These wines are delicious, interesting and come highly recommended. Álvaro’s Decanter Man of the Year accolade 
inevitably means that they are in higher demand than ever and allocations are likely to be stretched so please do let us 
know by return if you would like to place an order. This offer is valid until 10th April 2015 or while stocks last.

Laura Taylor, March 2015

Gratallops, Vi de Vila, Priorat 2014 Bottles 6 per case £135
80% Garnacha, 20% Samsó grown on steep Llicorella slopes Magnum 1 per case £54
 Double Magnum 1 per case £100

Vibrant purple red, jewel-like. Explosive red berry fruit on the nose, hugely expressive and primary at this stage, inviting. 
On the palate, juicy red fruits, cranberries, redcurrants, over black berry fruits, ripe and rich yet intensely fresh with a 
linear minerality leading to a very clean, pure finish. This will inevitably become more rounded in barrel but it is almost 
edible already. Drink 2016-2024

Finca Dofí, Priorat 2014 Bottles 3 per case £93
94% Garnacha, 6% Samsó grown on 10 hectares Magnum 1 per case £70
 Double Magnum 1 per case £148

Bright purple red with fresh red fruit on the nose, mineral overlaid with a creamy, richness. Again very fresh red fruit 
on the palate, denser than the Gratallops with a musky, savoury note, satisfying and ripe yet retaining the cranberry 
freshness and leading to a clean, pure yet rich finish. Delicious wine. Drink 2018-2035

L’Ermita, Priorat 2014 Bottles 3 per case £1,756
91% Garnacha, 8% Samsó, 1% White Grapes, grown on just 1.40 hectares Magnum 1 per case £1,310
 Double Magnum 1 per case £2,340
 500cl Imperial 1 per case £3,848

Vivid purple black with a finely-tuned, perfumed nose of fresh, red and black fruit, incredibly pure. Álvaro describes 
Garnacha as being a grape of “great musicality” and this wine expresses this perfectly with super-pure, clean, bright 
red and black fruits on the palate – cranberries, black berry fruits – and a herbaceous underscore. The wine was still 
going through malolactic fermentation at the time of tasting and will flesh out in barrel to reveal more richness but it 
certainly has all the ingredients for a long-lasting, substantial, enveloping wine. Bravo! Drink 2019-2040

Wines are offered subject to availability and may be allocated. They will be shipped in 2016.
Private Cellar’s en primeur terms & conditions apply; for more information visit www.privatecellar.co.uk.

To order please call 01353 721 999

 £ per case

 in bond, London


