JOSEP FORASTER CRIANCA

Josep Foraster - Montblanc - Do Conca de Barbera.

The classic one. The features of our "terroire"
are expressed at the limit in this wine. It that
combines power with elegance and freshness

that gives it a deep Mediterranean character. C R I /! N g /j

VARIETIES:
50% Cabernet Sauvignon, 50% Garnacha negra.

PLOTS AND SOIL:

It comes from the Vineyard of Planot, very closed to the Winery. Calcareous soil with pebbles of
river and slate. Located on the sunny slopes of the Prades mountains at 400 m. above sea level.
Organic viticulture.

Elaboration:

Harvest at the moment of optimal phenolic maturation. Cold pre-fermentation maceration and
fermentation with endogenous yeasts. Aged in French oak barrels of 300 liters for 12 months.
Bottled and rested in the bottle for a minimum of 12 months.

This is powerfull and balanced. Very integrated tannin and a persistent aftertaste. It stands out for
its deep Mediterranean character.




