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GENERAL INFORMATION 

Clos Fontà is made from old-vine Grenache and
Carignan grown across several valleys around the
Mas d’en Gil estate, representing the most precise
expression of the estate’s unique terroir. Its name
comes from the estate’s original name, Mas d’en

Fontà, referring to a spring near the Masia
farmhouse. The vines, planted between 1931 and

1970, grow on llicorella (various types of slate) soils
with very low yields of 10 hl/ha. After fermentation,
the wine is aged for 14 months in 1,500L and 225L
barrels, followed by approximately 36 months of

bottle aging.
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TASTING NOTES

Clos Fontà is a complex, expressive wine,
combining concentrated black fruit with minerality

and depth. Silky yet structured, it reflects the
patience, care and character of its old vines. Best
served at around 16 °C in a Burgundy-style glass, it
benefits from decanting to fully reveal its aromas

and flavors. Pairs beautifully with game dishes such
as deer, wild boar and hare, as well as refined

pairings like foie gras or truffle.
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