
PRIORAT

15% ABV

GENERAL INFORMATION 

This wine takes its name from the Coma Vella
vineyard, the oldest plot in the Vall de la Coma,

planted with Garnatxa Peluda (Downy Grenache)
and Garnatxa del País (Grenache). The valley faces
east and west toward the Mediterranean Sea and

benefits from the refreshing Garbinada sea breeze.
Additional varieties include Carignan and Syrah. The

vines, planted between 1965 and 1998, grow on
llicorelles (various slate soils) with very low yields of
20 hl/ha. After fermentation, the wine is aged for 14
months in a mix of 3,000L, 1,500L and 225L barrels,

followed by approximately 24 months of bottle
aging.

Grenache,
Carignan y

Syrah

Mas D’En Gill
Coma Vella

TASTING NOTES

Forest floor aromas, ripe fruit and subtle minerality
reflect its southern Priorat origins, evoking a

springtime stroll through Mediterranean woodland.
On the palate, it is intense yet fresh, balanced and
silky — a signature characteristic of Mas d’en Gil
wines. Best served at around 14 °C in a Burgundy-
style glass, it pairs beautifully with grilled lamb or

Iberian pork, red meat such as Galician Rossa beef,
fatty fish like grilled tuna, and risotto or rice-based

dishes.
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