BASTARD NEGRE 2022
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VARIETY
100% Bastard Negre

PLOT

Vineyard of the Serral ferraces.
Calcareous soil, with clay-loam texture
Year of planting: 1974

Goblettrained vines

Surface area: 0.63 ha

Yield:1,850 kg/ha

Biodynamic viticulture

VINTAGE

The 2022 vintage was extremely dry and warm. After an ex-
tremely dry 2021 vintage, the autumn brought 127 mm of rain,
which helped to replenish water reserves in the soils. The dry win-
ter started mild and ended with frosts well into spring, delaying
budbreak, which was positive because there was no cold dam-
age. The early spring was wet and continued with a period from
May to August, with only one effective rainfall and 90 long, dry
and warm days, with 3 heat waves that accelerated the cycle, re-
duced yields and provided a healthy and concentrated harvest.

During the entire agricultural year we had a high rainfall of 366 mm
(the average for the last 25 years is 500 mm). The average temperature
was 15.8 °C (the average for the last 25 years is 15.2 °C).

VINIFICATION

Manual harvest on September 5th with 15 kg boxes. Grape selection
in the vineyard. Once harvested, we skidded and lightly crushed the
berries. Spontaneous fermentation with native yeasts from the vineyard
in a Qveri and open barrels in the Mas garage. During fermentation
we make light pigeages to wet the cap without extracting too much
tannin. We bleed and do not press. Aged in old French oak barrels.
Malolactic fermentation takes place naturally. Aged during the winter
and spring months, where the wine stabilizes naturally. Bottled on
May 4, 2023. We do not use any oenological additives at any stage
of the process.

Alcohol volume 12.50% vol.

Total acidity 5.4 g/L expressed in tartaric acid.
pH 3.31

Residual sugars 0.50 g/L

Volatile acidity 0.80 g/L

Malic acid <0.1 g/L

Total sulfur <10 g/L

N° bottles 1,365



