
Puny de L’Ángel is an unlikely
collaboration between winemakers
with similar philosophies who typically
work in very disparate places: Louis
Antoine Luyt, originally from France
but best known for his wines from in
Chile, and  Francesc and Joan Ferré, of
Celler Frisach in Terra Alta, Catalonia,
Spain. 

FRISACH + LUYT
PUNY

DE
L’ÁNGEL

Luyt and the Ferrés are old friends and share long
backgrounds in making limited intervention wine in
Mediterranean climates. The fruit for Puny de L’Ángel
comes from the vineyards and Celler Frisach, and the
wine is made there collaboratively. It reflects the specific
history of native varieties in Catalonia, and the shared
history of careful winemaking and farming of its creators.  

Frisach + Luyt Puny de L’Ángel 2022
A cofermented clarete of 75% Parellada and 25%
Carignan from the Celler Frisach vineyards, fermented
and aged in their bodega. The grapes are harvested on the
same day and ferment together for 5 days on their skins,
then are pressed to ferment and age in stainless steel tanks
for 6 months. Bottled without fining, filtering, or added
SO2. 


