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PRODUCER 
Mas Foraster. For over 150 years, the Foraster family has been growing grapes and olives on their 
estate in the township of Montblanc with 29 hectares under cultivation, located 30 km from the seaside. 
The total yearly production is round 140.000 bottles. From 1999 onwards the estate has been managed 
by Julieta (Josep’s sister) and her son Ricard Sebastià, gaining the organic certification in 2017. This 
Pet Nat has been made in partnership with and Ezequiel Sanchez-Mateos (Galgo Wines).  

APPELLATION 
Conca de Barberà (no D.O.) The area is located in the northern part of Tarragona and has been carved 
out by the erosive action of the Anguera and Francolì rivers.  
WINE REGION 
Tarragona – Catalunya  
ALTITUDE 370 - 420 mt above the seal level  
SOILS Clay-calcareous alluvial soils with a lot of pebbles.  

VARIETAL  
100% Trepat. This variety is mainly planted and grown in 
Conca de Barberà and Costers de Segre, two famous wine 
appellations in the Catalonia region. Like Pinot Noir it’ a 
trick grape to grow, sensitive to both spring frosts (due to 
early budding) and drought. It thrives in moist soils and 
benefits from short pruning. Currently there are 
approximately 1,500 ha (3,700 acres) planted, used mostly 
for rosè. The Trepat variety is authorized in Cavas 
production, in both rose or blanc versions. Mas Foraster is a 
renown key producer for this variety.  
YIELDS PER HECTARE  
5.000 kg.  

TRAINING SYSTEM 
Gobelet (bush trained free-standing vines). 
HARVEST Manual. The grapes come from the east facing “Viña del Pou” a 10-year-old vineyard 
planted in front of the winery. . 
VINIFICATION 
24-hour cold maceration and spontaneous fermentation in a stainless steel tank (indigenous yeast 
only). The wine was bottled when it reached the ideal density. After the end of the fermentation in the 
bottle, we did the manual disgorging in March in order to eliminate the gross lees from the fermentation. 
BOTTLES PRODUCED 500 only (750 ml.) 
WINE DESCRIPTION  
Salmon pink hue at sight. Hints of strawberry, melon, garrigue and seaside iodine appear on the nose. 
The medium-bodied palate is fine and silky, ending long and refined. Fruity, light and refreshing!  
SERVICE TEMPERATURE 10° C 
FOOD PAIRING Roasted chicken, creamy Risotto, cheese, BBQ. Great aperitif wine as well.   
 

Galgo Wines is a special wine project founded by Ezequiel Sanchez Mateos. 
Daily contact with wine producers in the different regions led to his direct 
involvement in the wine production dating back already in the late ’90.  
The main goal is to elaborate wines that are attractive, fairly priced and made 
from indigenous varieties. The ongoing projects involve the whole Iberian 
Peninsula. 
We are currently working in nine regions: Alentejo, Sierra de Gredos, Calatayud, 
Conca de Barberá, Douro, Mancha, Manchuela, Rioja and Sierra del Segura. 

	


