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GRATALLOPS VI DE VILA ROSAT

They say that the best discoveries are the result of chance.
Ever since I was a child I have tasted wines at home with my parents and 
I have no memory of any rosé. The lack of references to rosé wines made 
me think for a long time that they were fruity, simple wines, designed 
as aperitifs and to cool down in hot weather.
Until 2010, when I tasted a 2006 rosé wine from a climatologically si-
milar area to ours, with the same varieties I was working with, and it 
moved me in a way that no rosé had ever moved me before! And at that 
moment a rosé image expanded in my brain; to make a rosé wine with 
the same intention as when you make a white or red wine. A rosé that 
breaks with the idea of fruit. The search for a Mediterranean, gastrono-

born of the second generation at Clos Mogador, under the guidance of 
my brother Christian.
To root the project, we carefully selected a polyculture farm, with a lot 
of biodiversity, alternating old vines, olive and almond trees, where we 
planted the varieties we were interested in. A farm worked following my 
brother’s philosophy of biodynamic and regenerative farming.
But it was not until the DOQ Priorat promoted the new cataloguing of 
the wines “The names of the Earth” that a mishap, such as the impossibi-
lity of including grapes from vines less than 7 years old in the Manyetes 

the opportunity to make Gratallops Vi de Vila Rosat a reality.
The red Grenache, the base, gives us the Mediterranean character, the 

unctuous rosé. Cariñena, with its freshness, gives us the acidity and sof-

serve as the backbone to withstand the long ageing in wood and the 
subsequent years in the bottle. The result of the choice of these varieties 
and a long fermentation and ageing with indigenous yeasts, in an old 
wood foudre impregnated with the memory of the previous vintages, 
has been a complex wine, with salinity and bitter touches that make 
it a long wine in the mouth that invites to a good meal and to enjoy it.
Discover that the world of rosé wine can be exciting.

René i Christian Barbier Meyer



When we were going through the year 2022 we did 
not know that it would be the beginning of a long 
period of drought. 
In 2022 the vines had the water reserves of 2021 and 
therefore, we had a good harvest but with a clear 
character of a warm and dry year. I sincerely believe 
that the work in the field and winery was crucial to 
be able to make wines that represent the character 
of the vintage with a good balance.
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GRAPE VARIETIES

FERMENTATION

!"#$: ROSAT MOGADOR VI DE VILA 
%&!$'(: CLOS MOGADOR S.L. (1979) 
"))'$**: Cami Manyetes s/n - 43737 
GRATALLOPS
$+#"&,: closmogador@closmogador.com 
-$,: +34 977 839 171
%&!$ .'/)01$) 2/' -3$ 2&'*- -&#$ 
&!: 2021
2"1&,&-&$*: Specialised in small 
winemaking and ageing of wine 
".$,,"-&/!: Priorat D.O.Q
-(.$ /2 %&!$: Rosé reserve
/'&4&! /2 4'".$*: family owned 
vineyards in Gratallops
.'/)01-&/!: 3.100 bottles 
)&*-'&50-&/!: National and 
International (Europe, USA, China, Japan, 
Australia…)

!"#$%": 12 months in 2.000 l. vats and 6 
months in stainless steel vats  
&'(()#*: June 2024
#(+!%'): 14,0 %
(!,(!,$- !-$*$(.: 4,5 g/l
/')!($)# !-$*$(.: 0,63 g/l
('(!) 01)21, *$'3$*#: 73 mg/l 
,#0$*1!) 01"!,0: 0,7 g/l
(.4# '2 &'(()#: Bordeaux


