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Domaine Gauby "Muntada" red 2018 
  

Product price:  

€570.00  
  

Product features:  

Area: ROUSSILLON
Winemaker: famille Gauby
Vintage: 2018
Appellation: IGP Côtes Catalanes
Color: red
Unit Price: + 50 €
Size: 75cl
organic or not: organic not certified
RVF: 97/100
Cépage dominant: grenache

  

Product short description:  

Favorite and 97/100 RVF. An extraordinary cuvée partly sourced from the famous syrahs on
black marl of the domaine. Patience is required to fully appreciate its complexity!

  

Product description:  

PRESENTATION OF DOMAINE GAUBY
+ ALL ITS OTHER WINES IN STOCK

Domaine Gauby Muntada 2018 red wine

RVF Guide to the Best Wines of France 2021 (Nov. 2020): favorite, 97/100. Powdery, it reveals a fine
and unique texture, combining freshness and roundness, with a salivating finish. Definitely a great wine!

La Revue du Vin de France (The Great Bottles of Roussillon n°645, Oct 2020): 97/100. The reds are
in line with pure wines, a faithful expression of the terroirs of Calce, combining a juicy fruitiness. The
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Muntada clearly stands out, a powdery sensation, supported by a fine and unique texture, blending
freshness and roundness, with a salivating finish. In short, a great wine that is good now and for years
to come!

Technical sheet written by the domaine Gauby:

Appellation : IGP Côtes Catalanes

Terroir : limestone marl.

Grapes : Grenache 70% and Carignan 30%.

Age of the vines: 30 to 95 years

Farming method: Organic-Biological farming and polyculture. Manual harvesting with sorting in the
vineyard and at the cellar.

Harvest : manual with sorting in the vineyard and at the cellar.

Vinification : traditional vinification in concrete tanks. Whole cluster maceration for up to 15 days.
Indigenous yeasts. Gentle pressing adapted to the vintage and terroir. Extraction tailored to the vintage
and terroir.

Aging : 14 months of aging in large casks and concrete tanks. 10 months of aging in bottles.

Bottling : By gravity, without fining or filtration. 

Tasting:

Color: Intense ruby
Nose: Cherry, fur, and very floral.
Palate: the attack is smooth, with red fruits, spicy. A monumental body, silkiness, finesse, and
enormous length also characterize this wine.
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