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WINERY 
 

Foresta is a micro-cellar located in the Arboçar, 
300 meters above the sea level at Massis del 
Garraf, neighboring The Alt Penedès and Garraf 
counties. It’s an area with a specific microclimate, 
with a big Mediterranean influence. The vineyard 
has 45 years old. The soil is sandy loan with 
pebbles.  Calcareous and very shallow schist soil. 

All the wine is made under the rules of organic farming, according to the lunar 
cycles and working with cover crops that protects the vineyard against 
erosion. 
 

WINE CHARACTERISTICS 
 

Intense aroma of undergrowth impossible to find in commercial wines. 
Complex, persistent. Mandatory to keep drinking it. 
 

WINE MAKING 
 

San Pau vineyard. Planted in 1943 facing south / southwest. Clay soil and 
soldier. This vineyard has an excellent insulation that ensures a perfect 
ripening. 
La Coma Vineyard. Planted in 1966 facing south / southwest. Shallow 
calcareous clay soil. 
Els Cireres Vineyard. Planted in 1973 with south / southeast. Shallow 
calcareous clay soil on a bed of permeable limestone texture. 
 

Traditional agriculture treatments applied based in copper, sulfur and anti-
pest mating disruption (pheromone). Not used any synthesis products. The 
harvest is done during the less heat hours of the day, in boxes of 15 kg and 
qualified personnel who make a first selection of the grapes in the vineyard. 
Each parcel fermented separately and using the indigenous yeast for 
maximum expression of the terroir. Only must flowers used, with gentle 
pressed yields, obtaining 55-60% efficiency. Maceration, pressing and 
fermentation takes place at low temperatures to prevent oxidation and 
preserve varietal aromas. 55% fermentation, aging (4 months) in French oak 
barrels. 45% fermented and aged in stainless steel tanks. 
 

TASTING NOTES 
 

 Intense flavor, salt, mineral, long Mediterranean wood (pine), fennel. 
 Pairing: Baked fish, rice fish / seafood, cheese, grilled foie gras. 

 

 

WINE DATA 

Name FORESTA XAREL-LO 

Origin Massis del Garraf, Catalonia 

Varietals 95% Xarel.lo – 5% Viognier 

Vintage 2014 

Alcohol 12.75% 

Certification Organic non-certified 
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