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   Amadis DOQ Priorat 2005 

Vins D´Alta Qualitat SL, Rotllan Torra, Priorat, Spain 

LCBO # 334136 │ 14.5 % alc./vol. │ $50.00 │ Release: 03-May-2018 
“The 2005 Amadis is a blend of 25% old-vine, hillside Garnacha, 25% Carinena from70 
year old vines, 25% Cabernet Sauvignon with the balance Syrah and Merlot. Deep purple 

in colour, it gives up an impressive bouquet of mineral/slate, espresso, earth notes, 
lavender, spice box, and assorted black fruits. Structured on the palate with enough ripe 

tannin to support 5-7 years of development, it is loaded with succulent, spicy black fruits 
with the oak nicely integrated, plenty of volume, and impeccable balance. Drink this 

powerful effort through 2025 if not longer.” 

 Score – 93p (Jay S Miller, Robert Parker, 2010) 

“This juicy red offers plum, cola, mountain herb and mineral flavors that mingle 
harmoniously over well-integrated tannins and balsamic acidity. Shows maturity but 

remains lively, with good depth and a spicy finish. Drink now through 2025.”  
Score – 93p. (Thomas Matthews, Wine Spectator, 2015) 

Amadis de Gaula was a noble knight, son of Perion and Elisena prototype of 
perfection of chivalry; who fought victoriously against giants and monstrous beings, to 

finally get to be with his beloved. 

  

Terroir: 

60-100 y.o. vines including some phylloxera survivors planted at an altitude of up to 500 
m. Wine elaborated, in the XVIIth century winery owned by the Rotllan Torra family. 

Vinification:  
Fermentation at a controlled 27°C in stainless steel tanks. Filtration by an old recipe using 
fresh egg whites and aged in new French oak barrels for 12 months.  

Variety: Grenache 25%, Carignan 25%,  Cabernet Suavignon 25%,  Syrah 15%, Merlot 10% 

Residual Sugar: 2 g/L 

Serving suggestion and food pairing: Cellar up to a decade or enjoy now after decanting. 

Serve at 18°C with rich game dishes and old cheeses. 
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