
BASTARD NEGRE 2018
DE LES TERRASSES DEL SERRAL

VARIETY
100% Bastard Negre

PLOT
Vineyard of the Serral terraces
Calcareous soils, with clay-loam texture and very shallow
Year of planting: 1974
Training in goblet
Surface area: 0.63 ha
Yield: 2,585 kg/ha
Biodynamic viticulture

VINTAGE
The 2018 vintage began with a drier and colder than usual autumn. 
With the arrival of winter came the rain. During the winter months 
it rained 216 mm (the average for the last 25 years is less than 
100 mm). Due to the cold during this period, bud break was late.
Spring continued to be very rainy, with 212 mm of rainfall, which 
led to plant recovery, good vegetative growth and high fungal 
pressure, especially downy mildew. Right at flowering, the most 
sensitive period for mildew and powdery mildew, it rained every 
day. Working with phytotherapy, biological control and very low 
doses of copper, we managed to control the fungi.
In August, we had the highest temperatures ever recorded on the 
farm, reaching 40°C on August 4. This fact caused the cycle to 
advance one day. During the harvest the temperature was rather 
cool and we had 4 days of rain. We carried out a very rigorous 
grape selection in the vineyard.
During the entire crop year we had a high rainfall of 654.9 mm (the 
average of the last 20 years is 517.8 mm and the average of the 
last 3 years of drought is 387.8 mm). The average temperature was
15.2 °C, similar to the average of the last 20 years.

VINIFICATION
Harvested by hand on September 14 in 15 kg crates. Grape se-
lection in the vineyard. Once harvested we skimmed and lightly 
crushed. Spontaneous fermentation with native yeasts from the vine-
yard in 3 open barrels of 225 liters in the garage of the Mas and 
a Qveri. Fermentation begins on 17/09 and ends on 02/10, the 
day we bleed. We do not drink. During fermentation we make light 
pigeages to wet the cap without extracting too much tannin. We 
do not control the fermentation temperature, the temperature does 
not exceed 27 °C. After devatting, we fill two butts and the Qveri. 
Malolactic fermentation takes place naturally. Aging takes place 
during the winter months, where the wine stabilizes. We bottle on 
April 29th. We do not use any oenological additives at any stage 
of the process.

Alcohol volume 12.05% vol.
Total acidity 6.2 g/L expressed in tartaric acid
pH 3.32
Residual sugars 0.50 g/L
Volatile acidity 0.96 g/L
Malic acid < 0.1 g/L
Total sulfur < 4 g/L

N.º bottles 1,862
No sulfites added


