/%W Aletta 2014

D.O.: Campo de Borja
Wine Type: Young Red wine
Variety: 100% Garnacha
Ageing: N/A

GARNACHA Alcohol: 14 %

The vineyards used for this wine have a confinental climate influenced by the
Atlantic ocean in winter, causing a cold and dry typical North-western wind
known in the region as “Cierzo”, and by the Mediterranean in the summer. The
grapes come from the best pagos planted with the oldest Garnacha vines. The
vineyards used for this wine, 15-25 years old, are located in the areas known as
Pozos de Mata and Aliagares at an alfitude of 400—500 meters above sea level.
Yields are 1.5—2 Kg per vine.

The soil that prevails is brown-calcareous and terraced with medium levels of
stones, giving good drainage and fair levels of organic matter, rich in nutrients.
On the other hand, next to the Moncayo mountains, the soil is clay-ferrous and
much more stony. In general, this peculiar soil and climate give this wines a
special character.

Stainless steel fermented.

PRODUCTION: 3,500 cases for the U.S.

® Antfonio Galloni
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explore all things wine

Bright violet color. Assertively perfumed blueberry and cherry compote scents are enlivened by
suggestions of cracked pepper and smoky minerals. Zesty, focused and pure, offering gently sweet dark
fruit and floral pastille flavors that deepen on the back half. Closes silky and long, with slow-building

tannins adding shape and grip. This outstanding value was aged completely in stainless steel tanks.
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