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Extreme, deep and authentic, Abadal Arboset expresses Abadal’s main identity elements, such 
as territory and landscape, the quest for uniqueness and tipicality, and the will to highlight the 
traditional varieties of the Bages.    

— It is a wine born from the land,
truly rooted to the territory it comes from: Viña Arboset.

— It is a wine from the Mountain,
the perfect symbiosis between the vineyard and the wooded and mountainous 
landscape that surrounds it. 

— It is a wine of Grapevine and Landscape,
it ferments in a dry stone vat, and the characteristics of the vineyard it is born 
in acquire special relevance.





V I Ñ A  A R B O S E T

In the country estate we can find a small vineyard distributed in terraces, 
characterized by its landscape of woods, its eighty or so year-old grapevi-
nes, but also for having a dry stone vat in the middle of the vineyard.
 
Currently this is the only vineyard that preserves a dry stone vat in the 
vineyard, and it is perfectly integrated in the landscape, being a perfect 
example of the richness of the Bages’s winemaking heritage.

10 historical varieties coexist in this unique vineyard of great winemaking 
tradition: mainly Mandó, Picapoll, Sumoll, but also Punxó Fort, Cap 
Pelat, Cua de Moltó, Malvasia de Manresa, Pansera, Fumat and Cap 
Negre. In the past, grapevines of different varieties where planted in the same 
vineyard, in order to blend them in situ, harvesting, and vinifying the red and 
white varieties at the same time.

Likewise, the scenic wealth of this vineyard surrounded by woods, contributes 
to provide the wine with a great aromatic register, with vegetation that stands 
out, such as pine tree, olive tree, Rosemary or thym.
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Fresh and balsamic, it is the result of blending the 10 red and 
white historical varieties that can be found in the vineyard, with 
the grapes Mandó, Picapoll and Sumoll as main 
exponents. A diversity of wine blending that brings unique 
characteristics to the wine.

Harvested by hand. As part of the production process, 
fermentation takes place inside the dry stone vat located in the 
middle of the vineyard.

Daily fermentation tests by means of analytical and temperatu-
re controls. The maceration is looked after using manual 
punch-downs. These punch-downs are more intense in the early 
stages of maceration and end up being non-existant towards the 
end of it, in order to preserve a natural separation between 
solids and liquids (skin-wine). Once the optimum level of 
maceration is reached, only the wine, free of sediment, is used. 

The 2017 vintage was one of the driest remembered in the last few 
years. A year with a high presence of hydrological stress in most 
vineyards, and of late ripening, and excellent from a sanitary point 
of view. In years like this one, and with views to the future, that 
moves forward towards an accelerated climate change, it is a gift to 
be able to maintain mountainous continental profiles that 
provide freshness, and guarantee elegant wines.

A sole fermentation process takes place, during which part of 
the grape’s skins and stems are added, by means of a traditional 
method called brescat, carefully trampling the grape by feet 
on top of a post, and allowing the must, the skin and the stems to 
spill into the dry stone vat, contributing to bring body and 
structure to the wine.



Ageing of 12 months, 60% of which in a clay amphora and 
40% in a 500 litre oak barrel. 

Of red Cherry colour, with a fine layer, in a still glass, the 
fruits of the forest with sensations of citric fruit and aromatic 
herbs stand out, as a clear reflection of the environment that 
surrounds the wine. As it opens up, we can find reminders of 
spices and undergrowth, aroma of ripe fruit with sensations of 
liquor, touches of liquorize and slight floral memories, with a 
balsamic constant that remains throughout time (pine needle, 
Rosemary, lavender...). 

On the palate, it is fluent but also straight, with a marked acidity, 
that provides the tension necessary in those wines that can enjoy 
a long ageing process, remaining alive. The aromatic 
reminiscence confirms the fruity richness (woods 
strawberry, pomegranate, Cherry) supported by a fennel, lemon 
verbena and aniseed-flavoured fragrance that gives it Depth.

Abadal Arboset is a sincere wine, in which, apart from the 
work and the varietal blending, a marked landscaping 
tipicality is achieved. With an open mind that exceeds the 
esteem and care of our vineyards, at Abadal we work with 
a complete vision of the natural environment surrounding us. 
This wine being its main exponent, it collects in the glass 
everything that our surroundings, knitted by vineyards, olive 
trees, holm oaks, oaks, pine trees, rosemary, lavender and 
thym brings, shaped by a unique heritage of dry stone that 
leaves a legacy of our winemaking past.





O R I G I N S

2009
Birth of the
“Paisatges 1883”
project. 

2021
Release of the first
vintage of Abadal Arboset. 

S.XIX
Maximum expansion
of the vineyard
in the area. 

S.XX
Decline of the vineyard in the Bages region,
remaining mainly in mountanous areas and woods. 

S.XVI
Extension of the vineyard
in the Bages region. 



Since its foundation, Abadal has worked in a line of 
investigation based on the recovery of traditional 
varietes of grapes from the Bages- Picapoll and 
Mandó as main exponents- and on the investigation 
of ancient traditional wine making techniques, with 
the aim of highlighting the singularity of the Bages 
region. 

In 2009 it promotes the Paisatges 1883 (“Landsca-
pes” 1883)- named like this because that was the 
year of maximum splendour of wine making in the 
Bages-, inspired in the knowledge of wine and the 
varietal heritage of Abadal in the region. It concreti-
zed in the Vat made Arboset Wine ("Vino de Tina 
Arboset"), an experimental wine, produced in in a 
dry stone vat, recovering this old way of fermenta-
tion, with was harvested for the first time in 2013.             

An investigatory project that was not born with a sole 
objective; from the sum of experimentations, 
conclusions could be reached in different areas, such 
as the wine area, the oenology and the scenic one, 
contributing to answer questions in the search of its 
maximum identity, benefiting all the wines in the 
cellar with the profound knowledge of the interaction 
with the forests, or the fermentation of the wines in dry 
stone vats, among others. Finding the inspiration in 
the past, with views to the future.

present in the wine Estate. The dry stone vats, for 
their part, represent a unique historical heritage, a 
live proof of the period of splendour of the vineyard 
in the Bages region - only in the municipal districts 
of Mura -, Talamanca and Rocafort, more tan a 
hundred can be found, half of which are located in 
the valley of the Flequer Torrent and the area of 
Mura-.
 
They are constructions of dry stone, covered in the 
interior with varnished tiles, where the must, 
extracted from the punch-down of the grape, 
ferments. The clay and the stone are present in the 
base of the process of winemaking in vats, since the 
vat is made of clay, the hut and the terraces are 
made of clay, the plot of land is made of stone and 
clay, the amphora is also made of clay… The vats 
from the Bages appeared at the end of the XVIth 
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Viña Arboset is a live symbol of the existence, 
centuries ago, of winemaking activity in the Bages, 
when this was one of the main means of subsistence. 
Few are the plots of old vines left in the Bages, and 
Abadal has acquired the commitment to preserve 
them and to recover the landscape of terraces 
AAAAA



century and spread out widely during the XVIII and 
XIX centuries, alongside with the growth of the 
vineyards in the Bages - in the XIXth century, it 
reached over 30.000 hectares of wine -. The construc-
tion of these vats responded to the needs of these 
winemakers to cut down on costs and transportation 
time of the grape from the vineyard to the winery, in 
a moment where wine was in great demand, due to 
the phylloxera crisis in Europe, and also because of 
the abrupt terrain and the difficult transport commu-
nications in areas of difficult access, such as the 
planting of vineyards in the hillsides, solving the 
problem of transporting the grape by building the 
vats, and producing on site.

As a result of the continuity of 
all the experience achieved 

during years of investigation, 
Abadal Arboset is born, a wine 

that personifies the natural 
evolution of that pioneering 

experimental project.






