
 
 
 

 
 
2021 CENTURION 
 
During our first harvest in 2018 we found one small plot of Carignan that really 
struggled to produce a viable amount of grapes. We postulated that perhaps the 
rock was just too dense or the organic matter too low. The real reason was 
found after some historical work in the nearby DOQ offices that found the 
records of this plot which showed that these vines were planted in 1915 - over 
100 years ago. Hence the name Centurion. 
We are not able to produce Centurion every year - some years the vines do not 
produce enough grapes to make the required one barrel of wine. But in the 
vintages the vines are generous enough we carefully ferment and age this one 
barrel of wine and look at it as a piece of history, not just in our vineyards but 
in the region of the Priorat as a whole.  
 
Technical data 
Cepage: 100% Carinyena (Carignan) 
Production: 268 bottles 
Alcohol: 14.67% 
TA: 6.4 g/L 
Volatile Acidity: 0.62g/L 
RS: 0.5 g/L 
 
Winemaking 
Manually sorted bunch by bunch - there were just over 500kg of grapes for 
2021, every bunch was examined carefully. Then destemmed, lightly crushed and 
fermented in an upturned 500 liter open top barrel. 
The fermentation was temperature controlled at 30ºC using cooling blades as 
needed. Post fermentation free run went into 1 new 228 liter barrel. The wine 
remained in that barrel for 12 months before being bottled in February, 2022.  
At bottling, the wine went through a 1 micron filter and had a free SO2 of 
<35mg/L. We bottled into 395 gram bottles, the lightest Burgundy shaped 
bottles available from any Spanish supplier at the time. 
 

 
Reviews  
94 points Vinous 
“The 2021 Centurion from Poboleda, Priorat, is 100% Cariñena, fermented in an upright 500-liter oak barrel and 
aged in a once-used 225-liter barrique. Attractive and ripe in style, it presents field herbs, Mediterranean tones 
and black fruit—plum and blackberry. Juicy, firm and long, it is compact and flavorful with impact and 
concentration, yet flows smoothly across the palate.” 
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