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SOLÀ CLASSIC was founded in 2002 to recover the true spirit of the Priorat wines.  
Today that spirit is still very much in force, maintaining the highest of standards to fulfil 
the expectations of the connoisseurs. Combining tradition and innovation, Solà Classic is 
a family run winery, offering a small but carefully selected range of wines – Young, 
Semi-Crianza and Crianza red wines, although we have recently incorporated a white 
Priorat wine to our range. 
All the grapes used in our wine are product of organic farming from our Mas Hereu 
Estate. Founded in 1777, the Mas Hereu estate has an extension of 30ha, of which 9ha 
are destined to the growth of the two local varieties – Grenache and Carignan (22.000 
vines), and 0,5 ha white Grenache. 
 
  
White grenache. 
 
 
 
Traditional harvest by hand. The plants have been selected for the optimum maturity of 
the grape. A final selection is made at the entrance of the winery just before the wine 
process to ensure the quality and personality of this signature wine. 
 
Controlled alcoholic fermentation in stainless steel tanks at a maximum temperature of 
18º. 24h film maceration. 
 
 
 
A bright and transparent wine, with a rich intense golden yellow color. In the mouth we 
have a glyceric wine with body, with ripe white fruit and the typical mineral touches of 
the Priorat wines. On the nose we find maturity, memories of pear, white peach. 
 
 
 
 
Bottle: 75 cl 
Production in bottles: 1,800 
Alc. (Vol.): 13.5º 

 
 

Solà Classic.  C. Nou, 15 Bellmunt del Priorat. Tel. +34  977 831 134 / +34 686 115 104 


