
ESPECTACLE DEL 
MONTSANT

Brand: del Montsant

Region: Montsant

Varietal: 100% Garnacha

Color: Red

Alcohol: 15%

Size: 750ml

Winemaking 
process:

Grapes picked by hand, transported to winery in 
shallow boxes, and chilled 24 hours in a cold store
at 4°C. First selection by hand, then destemming and 
automatic second selection by vibrating
sorting table. 30 days cuvaison in a single large French 
oak circular vat. Then 14 to 16 months
further maturation in the same oak vat.

Country: Spain

TASTING NOTES: Spicy overlay of green peppercorn and white 
pepper on top of the red cherries and raspberries. Light to medium 
body on the palate with firm tannins and a touch of bitter grapefruit 
and spices at the end.

This outstanding new wine comes from a single, very steep vineyard 
planted with over 100 year old Grenache vines. The vineyard is 
located at La Figuera, on the northern edge of the Montsant D.O.,
and looks onto the famous Montsant mountain as well as having 
spectacular views of the Ebro valley and even the distant Pyrenees 
200 kms away.

The vines have been carefully tended by René Barbier & Clos 
Mogador team and the wine vinifiedby René in one special oak vat. 
The wine is stunning, with glorious ripe Grenache fruit and wonderful 
soft spicy flavours and of course the enormous depth and richness 
provided by the age of the vines.


