
Wine style:
Sweet red wine, powerful

Assembly
Garnatxa (80%), Cabernet
Sauvignon (10%), Syrah
(10%)

Region:
Catalunya

Appellation:
D.O.Q. Priorat

Wine estate:
Clos de l'Obac

Made with old Grenache vines, here is one of Spain's best fortified
wines.

Vinification
Grapes are left to dry out on the plant.
Maceration and fermentation take place in
oak barrels.The fermentation is stopped by
adding alcohol (1%), hence the residual
sugar content (84g).

Storage potential
To be drunk now, till 2025.

To serve
May be served slightly cooled.

Trial analysis
Deep colour. Fresh herbs and black fruit on
the nose; very good balance between
alcohol and fruit on the palate. Juicy black
berries in the 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.
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Dolç de l'Obac 2011
Clos de l'Obac - 50 cl.

https://www.labuenavida.be/en/clos-de-l-obac/dolc-de-l-obac/p2215

