
Mas Gabrielet Estate, Batea

A scrupulous winemaking process, which 
concentrates on each individual plot of the 
vineyard, allied to moderate aging in oak 
vats sharply define the personality of El 
Sender, a fresh red of seductive nobility, the 
name (path in English) of which refers to the 
track that runs alongside the vines on the 
Mas Gabrielet estate, a clear reference to the 
landscape in this particular corner of Terra 
Alta. With a brilliant deep ruby-red colour, 
the wine delivers an extensive aromatic 
palate, in which notes of black berries can 
be distinguished, along with dry herbs and 
balsamic accents that are a clear reflection 
of Terra Alta. A prodigious balance between 
volume and freshness dominate in the 
mouth, filling the palate and leaving, as 
an impression, the scent of fresh fruit and 
spices, sensations of sweetness, with the 
precise tannicity to ensure that the overall 
impression is well structured. 

SOIL: Heavy loam

VARIETIES:  Red garnacha, syrah, morenillo

AGING: 6 months in Central-European oak 
barrels of 300 litres.



Mas Gabrielet Estate, Batea

A white grenache varietal, the name of Els 
Amelers is a tribute to the almond trees 
planted alongside the vines in the Terra 
Alta vineyards. The meticulous winemaking 
and aging processes, in contact with the 
lees, employed are designed to highlight the 
essential character taken on by this variety 
when planted in one of its favourite terroirs. 
With a luminous pale yellow, straw-coloured 
aspect and a rich aromatic expression, in 
which citric (lemon peel, grapefruit) and 
floral (jasmine) notes lead on to hints of ripe 
fruit (apricot) and green almonds. On the 
mouth it reveals the generosity so typical 
of this grape, with an agreeably structure 
and vivacious acidity that contributes to 
and extends the citric and floral sensations 
through to a prolonged finish.

SOIL: Heavy loam

VARIETIES: White garnacha 

ELABORATION:
Fermentation and aging for 6 months on lees 
in concrete egg vats and stainless steel tanks. 
10% of the wine is aged in 300L oak barrels.



Mas Gabrielet Estate, Batea

Winemaking by plots, accompanied by 
patient aging in barrels of oak, of varied 
origins and manufacturers, as well as 
concrete “egg-shaped” vats, prepare this 
red, dominated by the typical expression 
of grenache, for extended bottle-aging. A 
deep cherry-red, it is a wine that presents 
a broad sweep of aromatic sensations, in 
which initial notes of raw almond, sundried 
tomato and red fruit appear, accompanied 
by balsamic suggestions of undergrowth, 
which subsequently develop towards hints 
of plum and black olives. The complexity on 
the nose is comparable with its evolution in 
the mouth, with a fresh entry, reminiscent 
of the fruit, followed by an acidic core 
that counterbalances the sweetness of the 
grenache and a long finish, interrupted by 
hints of chocolate and wet stone.

SOIL: Heavy loam

VARIETIES: Red garnacha with garnacha 
peluda and samsó

AGING: 12 months in Central.-European oak 
barrels of 300 litres and in concrete eggs.


