$39.00

Retail

Savings

$55.00

29%

Get GROUND SHIPPING when you purchase 3 or more.

2015 Terroir al Limitproduct-timed-pdf - Torroja Vi de la Vila Spanish Collectible - Superb Price and Press!
Why We're Drinking It
Spain’s newest “cult” wine at $39 (normally $55!), with free ground shipping on 3?! 93 points to boot…! One of the most
“Burgundian” Spanish producers you will find...we LOVE it!
Having only been around since 2001, Terroir al Limit catapulted to one of the hottest and most collectible producers in
Priorat in record time. The wines speak for themselves...if you love finely tuned, complex, layered, ageable reds, you
MUST try this (if you’re not already loading up your cart!).
A highly complex and layered, ultra-fine wine, this 50/50 blend of Cariñena and Garnacha will give you an epiphany, we
think -- great scores and our superb price today! ONLY 20 CASES TO SELL!

APPELLATION
Priorat, Spain
ALCOHOL
13.50
SIZE
750ml
BLEND
Other

Ratings
James Suckling, 93 points
"Plenty of blue fruit and granite aromas with hints of violets on the nose. Full body, firm and linear with very fine tannins
and a long and flavorful finish. Vertical and focused. Drink now."
Robert Parker's Wine Advocate, 92 points
"A tad lower in acidity but surprisingly fresh, the 2015 Torroja Vi de Vila is fruit-driven with a caressing texture. It is a
50/50 blend of Cariñena and Garnacha from different vineyards on slate llicorella soils, fermented in oak and matured in
foudre until bottling in late June 2016. It's a little closed, possibly because of the recent bottling, as Dominik likes to work
in a reductive way, which in the long term adds ageability in bottle. There's something savory in the nose here, perhaps
iodine, hints of licorice and a mix of flowers. It's very tasty, with deep flavors and very good persistence. This has great
elegance and freshness. There are 16,800 bottles produced. This is great for a slightly warmer vintage. Here the aim is
also to reach around 20,000 bottles per vintage and stop there."
Vinous, 92 points
“Brilliant ruby color. Highly perfumed aromas of ripe red berries, candied lavender, incense and allspice, with a smoky
mineral overtone. Sappy and energetic in the mouth, offering appealingly sweet raspberry and cherry flavors that slowly
put on weight while maintaining vivacious character. The floral quality repeats emphatically on the finish, which clings with
real tenacity and persistent spiciness. (all whole clusters and aging for 18 months in concrete tanks and foudres)"

