LLEDONER PELUT
VIEILLES VIGNES

Cami del/ Drac

Lledoner Pelut

VIEILLES VIGNES IGP COTES CATALANES - 2024

Roussillon is a crossroads of European history, its layers of culture visible in a magnificent,
challenging landscape. Cami del Drac, the Dragon’s Path in Catalan, takes its name from one
of its folktales: the dragon said to have lived here, now immortalised in rock atop the Créte de
Serrabonne. The range is dedicated to the Roussillon’s native varieties, farmed on old vines.

— VITICULTURE

A native Catalan mutation of Grenache, nicknamed the “hairy Grenache”,
Lledoner Pelut ripens more slowly than Grenache Noir, holding acidity and
freshness. A rarity in the region and almost unheard of internationally, many of
its old-vine parcels are being pulled up. Years of searching led to a single plot in
the Pyrenean foothills, at 550 metres on granitic sand: ideal for the bright, lifted
style we had in mind.

— WINEMAKING

The grapes are brought into the nearby cellar in the cool of the morning,
destemmed, and macerated in tank for ten days. Extraction is deliberately gentle,
closer to infusion than punch-down, protecting the variety's lifted aromatics and
fine tannin. After pressing, the wine finishes fermentation and rests on fine lees
in tank over winter, unoaked, keeping the profile bright and precise.

— TASTING NOTE

A vibrant expression of the variety: a bouquet of young red and black fruits, a velvety
palate with a hint of licorice, and freshness throughout.

CAMI DEL DRAC — TERRES FIDELES

— FOOD

Grilled lamb, charcuterie, or lightly chilled at a
summer table.

VARIETIES
100% Lledoner Pelut

ALCOHOL
12.5% vol

FORMAT
6x75cl

CLOSURE
Diam cork

OAK
None

VEGAN - VEGETARIAN
Yes - Yes
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