
Wine style:
Mediterranean, powerful
gourmet wine

Assembly
Cabernet Sauvignon (35%),
Garnatxa (35%), Cariñena
(10%), Merlot (10%), Syrah
(10%)

Region:
Catalunya

Appellation:
D.O.Q. Priorat

Wine estate:
Clos de l'Obac

One of Priorat's great classic wines. Year after year, it expresses
perfectly its terroir and its vintage. Two words to sum it all up:
minerality and greatness. This 2008 is full of elegance.

Vinification
"The wine is made in the vine", is the motto
here. So the blend is the same every year.
All the grapes macerate et ferment together.

Storage potential
Drink as from: 2017
Best moment: 2020-2030
Until: 2037

To serve
Decant before serving. A superb companion
for grilled red meat, especially lamb.

Trial analysis
Black and red fruit, cocoa and mineral notes.
Juicy, solid, powerful but yet elegant. A very
long finish.

Description domain

Costers del Siurana is one of the founders of the New Priorat Wine. The estate is famous for its
Miserere and Clos de l'Obac, two elegant and very mineral wines, which rapidly placed it at the top
of the DO.

Biological

La Buena Vida
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Clos de l'Obac 2007
Clos de l'Obac - 150 cl. (Magnum)

https://www.labuenavida.be/en/clos-de-l-obac/clos-de-l-obac/p8902

