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Abat Domènech
Cesca Vicent

Priorat, Spain

Certified organic Hand harvest 40% Cabernet 
Sauvignon, 
30% Garnacha, 
15% Carinyena, 15% Syrah

Planted in 1996 12 months in French 
oak (300L barrels)

4 hl/ ha Licorella (Slate) 823 bottles Each varietal is fermented separately in stainless 
steel tanks - Natural fermentation (native yeast) - 
Daily pumpover. Aged 12 months in French oak - 
Light filtration

Wine with personality, elegance, power and structure. Cabernet Sauvignon is the predominant variety, which was 
planted by Cesca in the 80s. Over the years the Cabernet has acclimatized to the terroir of Priorat and developed 
its own style. This is a full body, concentrated wine with a mineral backbone. The wine shows intense aromas of 
baked fruits, cassis, red plum along with hints of violet, spice and leather.

Cesca Vicent
Cesca Vicent is a unique property located in the heart of Priorat, in the town of Gratallops. It is owned and ran by 
Francesca Vicent (better known as Cesca), a fifth generation producer. Her family has been farming grapes in this 
area since the 16th century, she has a little of 'street cred' in the area! After inheriting this plot of land, she began 
researching her soil diversity. Once she was equipped with a detailed soil map of her 13.2 hectares illustrating 
Licorella and its 10 other different soils types, Cesca became determined to make wines that show the incredible 
diversity of her vineyard. She has been practicing organic since 1999 and became certified in 2011, striving to make 
a wine as natural as possible and dedicated to the production of terroir driven wines.


