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Producer Profile: Ester Nin

- Ester Nin — bought up in Penedes
- First wine job at Mas Martinet in Porrera
- Became the viticulturist for Daphne Glorian at Clos i Terrasses

- In 2004, Ester bought 1.5 hectare of old vine old vine Garnatxa
Negre, Peluda and Carinyena; Mas d’En Cacador.



Producer Profile: Carles Ortiz [ .

- Native of Barcelona

- A few years before Ester, he purchased 5 hectares of vineyard
outside Porrera called Finca Les Planetes

- He resurrected old vine Garnatxa and Carinyena
- Carles and Ester early proponents of Bio-dynamics in Priorat

- Both young and available living in Porrera — Familia Nin Ortiz was
born!



Biodynamic
Principles

Uses organic materials in the vineyard

Sprays biodynamic infusions
Weed the vineyards by hand
Soils are ploughed by mule
Harvesting done by hand
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Nit de Nin Mas d'En Cacador 2015

- Garnatxa Negre, Garnatxa Peluda, Carinyena
- 80—-110year vines

- Grapes harvested 70% whole bunch

- Fermented in oak vat with indigenous yeasts
- 4 weeks of maceration on skins

- Aged 16 months in 600l free Oak foudres

- Bottled by gravity




Nit de Nin Mas d'En Cacador 2015

- Dark Fruits, exotic and ripe

- Exuberant and open

- Hedonistic, round and lush

- Concentrated blackberry

- Very fine tannins, great harmony

- Long finish

- 97 Points from Wine Advocate




