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Priorat — Cratallops especially — is a very special place to me: | spent about
amonth there (I happened to have been working at another winery during
harvest) and, with a dictionary in hand wherever | went, taught myself Spa-
nish. I had just spent a few weeks travelling through part of Spain and what
| learned in that short time was Spain was a special place and learning the
language would open up a grander world to me. It was my firstimmersion
into living in a country where the language, the food, the culture was all
new to me, and it was exhilarating.

| visited Clos Mogador that year (and the following year too!), but that was
quite some time ago. Since then, I've worked in many cities in many coun-
tries around the world, but the access to these wines were quite limited so |
had little opportunity to buy and serve them, let alone taste them.

My first introduction to the wines of Priorat took place almost 20 years ago,
a few years before | spent time in the region and at a time when | was still
relatively new to the world of wine. All | remember is power — deep, dark
fruit, and immense, brooding powerful wines. During my time there, | saw
a different side of it: the elegance that balanced out this power and, more
importantly, the incredible, soulful Catalan people and their dedication and
hard work that went into growing the grapes and making wine.

The 2020 vintage, | am told, was a difficult vintage. In spite of the resulting
lower-than-normalyields, there is no doubt that the move towards working
with regenerative agriculture and promoting biodiversity in the vineyards
—creating more life and energy in the vineyards — is paying off in the final
product.

It was a lot of fun to taste this wine and keep going back to it throughout
the course of an evening, each time discovering something new in the glass.
Though youthful, this wine is extremely approachable and enjoyable now,
fresh and bursting with ripe red and black berries. The texture is plush vo-
luptuous, full and the tannins are firm but not overpowering. There is even
atouch of leather, spice, and earth which balances out the fruit so beautifu-
lly. There is no doubt that this wine will become more complex with time.

Linda Milagros Violago
Sommelier restaurant CANLIS, Seattle, USA
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NAME: CLOS MOGADOR

WINERY: CLOS MOGADORSS.L.

ADDRESS: Cami Manyetes s/n 43737
GRATALLOPS

TEL.: +34 977839171

FAX: +34 9778394 26

E-Mail: closmogador@closmogador.com
ESTATE FOUNDED: 1979

FACILITIES: specialized in small scale
winemaking and ageing of wines.
TYPE OF WINE: Reserve

ORIGIN OF GRAPES: Estate only: CLOS
MOGADOR

AVERAGE PRODUCTION: 21.000 bot.
DISTRIBUTION: international and national
(Europe, U.S,, China, Japan, Australia...)
APPELLATION: D.O.Q. Priorat

GRAPES: 45% garnatxa, 29% carinyena, 16%
syrah, 10 % cabernet-sauvignon

SIZE OF VINEYARD: 20 hectares ALTITUDE:
PRIORAT 350 meters of altitude approx.
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AGEING: Only indigenous yeasts 30% stems,
maceration for 35-65 days.

TIME IN BARREL: 100% in 2,000 litre foudres
for18 months.

BOTTLED: bottled the 2nd week of July 2022
ETHANOL: 15 %

TARTARIC ACIDITY: 5,6 g/I

VOLATILE ACIDITY: 0,85 g/l

TOTAL SULPHUR DIOXIDE: 60 mg/I

TOTAL SUGARS: 0,8 g/l,

TYPE OF BOTTLE: Bordeaux




