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Reviews & Tasting notes

Salanques 2022

Balanced, intense and pure

25 to 30-year-old Red Grenache vines (70%), Carignan
(20%) and Syrah (10%). Steep slate hillsides (100%).

Hand harvest grapes using 10kg boxes. 100%
destemmed grapes. Berry by berry selection on the sorting
table. Fermentation in stainless steel tanks and in French
oak vat. Ageing for 12 to 14 months in French oak barrels.

Vinous / Joaquin Hidalgo
November 2025, 94

This ripe red has pronounced fruit intensity and delivers
mature flavors framed by balsamic and wild herb notes.
It is dry, intense and lightly powdery in texture, offering
concentration and juicy flow with silky grip and compact
structure.

Jebb Dunuck / Virginie Boone
November 2025, 93

Blending 65% Garnatxa, 25% Carinyena, and 10% Syrah
from older vines between 25 and 50 years of age, the 2022
Salanques exudes serious Priorat character in its dusting
of schist soils, dried herbs, spices, garrigue, and minerality,
most of which comes from the Carinyena, deeply salty
and leathery too. The Garnatxa adds a brightness of red
fruit and youthful vigor. There’s a silkiness of texture and
length around generously grippy tannins and a voluminous
full-bodied structure. The vintage was warm, and the wine
exudes that heat. It should continue to be in its prime
another 10-12 years.

Decanter World Wine Awards 2025

Silver Medal

June 2025, 92

Peppery and savoury spices over aromas of ripe red plums,

mineral undertones. Tight and vibrant on the palate, well
composed.

Robert Parker / Luis Gutierrez
May 2025, 92

[t's a classical modern Priorat with notes of wet slate,
abundant spiciness and an earthy dustiness.

Penin Guide 2025
July 2024, 94

Color: cherry, purple rim.
Nose: fruit expression, red berry notes, floral, spicy.
Palate: flavorful, fruity, good acidity, long.

2024 DOQ Priorat Tasting Report / Miquel Hudin
July 2024, 93

Ripe boysenberry with a touch of dark cherry, light thyme
and sage notes on top of soft toasted notes and burnt
orange peel. Juicy and fresh on the palate with fine fruit
width leading into the grippy finish.
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