PERELADA

EX EX
15

Based on experimental study an intense, Mediterranean
red wine comesto life on Perelada’s most emblematic
estate, embodying the harmony between painstaking
workand exceptional

vine-growing.
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PERELADA

ExEx15is thefifteenth treasure from the exclusive
Perelada Ex Ex (Exceptional Experiences) collection:a
limited edition of only 737 bottles containing the essence
ofadeep,complex wine. To obtain this very special wine,
five selections are made to achieve the highest quality,
prioritising excellence in every subtle touch. The resultis
anintense, perfectly balanced wine with great aromatic
expression:the Super Garbet.

INFORMATION

Type of wine: Aged red wine.

No. of bottles: 737

Designation of Origin: Emporda.

Varieties: Syrah, Grenache.

Ageing: 12 months in new 300-litre French oak
barrels.

TECHNICAL DETAILS

Alcohol content: 14,3 %
pH: 3,44

Total acidity (g/1): 3,95
Volatile acidity (g/l): 0,58

TASTING NOTES

Appearance: Beautiful intense ruby colour.

Nose: Mentholated aromas predominate, with a
spicy, distinctively Mediterranean background.

Mouth: Very complex on the palate, the wine
is freshand intense, with rounded tannins,
enveloping and full of flavour. Due to its
intensity and balance, and the uniqueness of
the estate from which it comes, this wineis
predicted to have a great ageing capacity.



“Every year, in our vineyards

and winery, we carry out careful
experimental processes that
giverise to real wine-making
treasures. Only the best make it
into our exclusive Ex Ex collection:
Exceptional Experiences.”

Delfi Sanahuja, chief winemaker

WINEMAKING

The best microplots of Syrah and Grenache on

the Garbet estate are selected, where the

grapes are harvested manually in two visits to the
vineyard and transported in 20 kg boxes to ensure
maximum quality. In the winery, the grapes go on to
a manual selection table to ensure that only the
perfect fruits continue to the winemaking process.
Fermentation then takes place in 600-litre
microvinification tanks, before the wineis aged for
twelve months in new 300-litre French oak barrels.

2021VINTAGE

The 2021 vintage on the Garbet Estate was marked
by a dry spring, with scarce rainfall, but the
tenacious, resilient vines remained strong and did
not suffer. Despite this lack of rainfall, the vines
received just the rightamount of water for the
grapes to reach ideal ripening point inimpeccably
healthy condition, resultingin an excellent harvest.
Although production was 30 % lower thanin 2020,
the quality of the grapes was extraordinary,
resultingin balanced, highly expressive wines.

EXCEPTIONAL EXPERIENCES

Ex Ex15is much more than a wine, itis the result of
a constant search to explore and understand the
maximum expressions nature gives us. This red
wine from the exclusive Ex Ex collection,

the result of a blend of Syrah and Grenache
grapes captures the effort of years of research
and experimentation. Coming from the iconic
Garbet estate, which opens like an amphitheatre
towards the Mediterranean, Ex Ex 15 is the result
of five selection processes that ensure every little
detail is exceptional.

What makes Ex Ex 15 unique, apart from its
singular character, is Perelada’s commitment
to experimentation. The winery ventures into
new wine territories, exploring concepts and
techniques that allow it to extract the very
best from each plot. Ex Ex 15 is not only a wine
treasure, itis also a piece of research that
reflects the deep connection between science
and passion for wine. Itis a wine that tells a
story of innovation, nature and time, offering an
unparalleled sensory experience.

Suggested serving temperature: 14-16 °C.
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