
The village of  Porrera is located in the southwestern cor-
ner of  the Priorat and is the largest of  the 12 villages of  
the zone. Written records of  a town (Valporrieram) in this 
location date to the beginning of  the 12th century and the 
succeeding years encompass a long tradition of  anti-cleri-
cal and anti-authoritarian local spirit – so much so that the 
down has been destroyed three times by invading forces. Yet 
despite these setbacks, Porrera continued the thrive, espe-
cially with the rebirth of  the Priorat as a major wine pro-
ducing area. Despite being on the DOQ’s southern border, 
Porrera is considered to be a more temperate area due to its 
location in the valley formed by the river Cortiella and the 
preponderance of  north-facing vineyards sites.

CELLER CAL PLA

Joan Sangenís is descended from eight generations of  unruly 
locals who farmed various crops in Porrera His family first 
started making wine in 1814 and until 1996 they sold their 
wines in bulk to the residents of  the village. Joan’s parents 
Jaume and Mercé, who both still tend to the family’s vines, 
purchased Mas d’En Compte in 1988 greatly expanding the 
scope of  the family business. Along with this purchase came 
a ancient, ruined house in the village which they renovated 
with the intention of  estate bottling their wines. With much 
of  the newly purchased vineyards being in disrepair, they 
also undertook resuscitating the old vines and planting new 
ones and when their son, Joan, finished his studies in enolo-
gy in 1996, Celler Cal Pla was born.

Mas d’En Caçador
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The Sangenís family farms 20 hectares of  vines located 
around Porrera. Their oldest vines of  Garnatxa Negra and 
Carinyena are located in the famed Mas d’En Caçador 
vineyard – arguably the Grand Cru of  the village. The re-
maining vines vary in age from 15 to 80 years old. Farming 
is done organically, which may sound easy in such a warm 
and dry climate until you see the incline of  some of  their 
sites – here any kind of  farming is arduous. In addition to 
Garnatxa Negra and Carinyena the estate grows Cabernet 
Sauvignon, Garnatxa Blanca, Xarel.lo, Picapoll Blanca, 
Macabeau and Moscatell.

After harvesting the grapes by hand into small crates they 
are brought to the cellar where they are sorted. The white 
wines see a short pre-fermentation maceration on the skins 
before fermentation in stainless steel tanks and aging in new 
French oak barrels. The red wines, also fermented in tank, 
and see a long maceration lasting over 30 days. Once the 
primary fermentation is complete the wines are aged in con-
crete or French oak barrels and foudres.

Joan makes our Black Slate Porrera – a blend of  Garnatxa 
Negra and Carinyena from vine between 60 and 80 years 
old. It is aged in concrete, foudre and neutral French oak 
barrels. From the Mas d’En Compte vineyards comes a 
white and a red. The white blends old-vine Garnatxa Blan-
ca with Xarel.lo and Picapoll Blanca and is aged in French 
and American oak while the red is old-vine Garnatxa and 
Carinyena with a small addition of  younger vine Cabernet 
Sauvignon. It is aged in foudre and French oak barrels. Last-
ly is Planots made from the oldest vines of  Garnatxa and 
Carinyena located in Mas d’En Caçador. It is fermented in 
concrete and aged in French oak barrels.

FAC T S  a t  a  G L A N C E

Founded  1996

Propr ietor Familia Sangenís

Winemaker Joan Sangenís

Size   20 ha

Elevat ion  300 – 500 meters above sea level

Soi ls   Llicorella

Vine Age  15 – 100

Variet ies  Garnatxa Negra, Carinyena, Cabernet   
  Sauvignon, Garnatxa Blanca, Xarel.lo, Picapoll 
   Blanca, Macabeau, Moscatell 

Farming  Practicing Organic

Harvest  Manual

Cel lar   Hand harvested, fermentation in tank, short   
  maceration on the skins for the white wines   
  followed by aging in French & American oak,  
  30 day maceration for the reds, aged in French 
  & American oak 


