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“ An uncomplicated, refreshing white wine with 

seductive flavours of peach, pear, mango, & banana. 
 
 
 
 

 

CELLER DE CAPCANES MAS DONIS WHITE 
 

On the cusp of the noble wine regions of Priorat and Montsant, Celler de Capcanes offers an alluring 
dimension of Catalan wine tradition. 

Started as a co-operative in the 1930’s when five families got together to vinify all the grapes from this 
Priorat-area village, Celler de Capcanes drew the attention of the wine world in the early nineties when they 
started to produce premium Kosher wines for the Jewish community in Barcelona. Today, the Kosher wines, 
while still very important for the entire winery, represent a small percentage of the overall production. The 
rest of the wines are not Kosher, just simply outstanding. The quality of the wines produced by Celler de 
Capcanes with the overwhelming positive international reaction played a huge part in Montsant receiving 
the DO status in 2001. 

Celler de Capcanes brings wines of outstanding value to the enotri family. These begin with an exceptional 
terroir ranging from 150 m to 600 m above sea level, with highly concentrated deposits of granite, slate, and 
clay. Today, 68 growers work this bounty of nature. Their fruit of exceptional quality and fidelity to the soil 
is crafted by a very talented, dedicated enological team consisting of Anna Rovira and Jürgen Wagner. 

 

Vineyard 
Capcanes has the privilege of the use of a wide range of different soils and altitudes. The 
intention is that the wines reflect the characteristics of the land. The soil in the lower 
elevation vineyards is alluvial while at higher elevations it consists of mineral & stony soils 
whose base includes granite. The Grenache Blanc comes from 10–25-year-old bush vines. 
The vines of the Macabeu range in age from 20–40 years. Maximum yield: 1.5 kg per vine. 

 

Wine Making 
The grapes for this soft, refreshing white wine are manually harvested in early September. Both varieties – Grenache 
Blanc and Macabeu – are vinified together in stainless steel tanks. After a temperature controlled fermentation, the 
wine is aged in stainless steel on fine lees for three months. 
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SKU: 

Region: 

Classification: 

Vintage: 

Grapes: 

Soil Composition: 

Vineyard Training: 

Density/Yield: 

Fermentation: 

Aging: 

Alcohol: 

Residual Sugar: 

PH: 

TA: 

Free SO2: 

Total SO2: 

827381 

Tarragona, Spain 

DO Montsant 

2019 

70% Grenache Blanc, 30% Macabeu 

Mainly limestone and sand 

Bush vines 

40 to 50 hl/ ha 

Spontaneous with native yeasts 

Three months in stainless steel on fine lees 

13.5% 

1.5 g/l 

3.15 g/l 

5.2 g/l 

35 mg/l 

65 mg/l 

 

 

 

 

 

 

 

 

Tasting Note: 
Attractive yellow golden-green colour. Seductive fruit flavours of peach, pear, mango, and banana. On the 
palate hints of flowers with a creamy yet crispy freshness mouthfeel. Medium bodied with a lovely fruity, 
floral finish. 

 

Pairing suggestion: 
Perfectly suited to complement seafood, fish, and poultry dishes. Great choice with paella, risotto, and 
summer salads. 

 

Sales Facts: 
• Sustainable farming on a mix of soil types, producing harmonious, complex wines. 

• An easy-drinking white wine suitable for a multitude of occasions. 
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