
Ana Lample & Claude Serra – Oenologues

CLÁSICO 2019

COLOR: RED

D.O: CALATAYUD

GRAPES : GRENACHE 85 % SYRAH 15%

ALCOOL: 15% VOL

PRESENTATION From vineyards at high altitude - 980

metres - our Grenache is grown on the schist and red clay

soils of the high Aragonese hills. Naturally low yields of 30

hl/ha. Chemical-free viticulture, manual harvesting,

spontaneous fermentation with indigenous yeasts and the

use of very small amounts of sulphur are the principles

that govern the production of our wines, in a ‘natural’

spirit.

CLÁSICO 2019

Harvest sorted and destemmed, maceration for 6 to 8

weeks, aged on lees for 12 months.

TASTING

A deep red colour, with fruity notes of cherry and red fruit,

raspberry and strawberry.The terroir gives it smoky,

toasty aromas with hints of minerals, spices and liquorice.

Rich and very fruity, the palate is round and balanced by

a surprising freshness. The tannins are well-integrated for

a long, fruity, spicy finish.

SERVICE

This Clásico goes well with all meat dishes, hard cheeses

and game dishes.Best served at 15-16°C maximum.

AGING POTENTIAL: 6 to 8 years.

BOXES : 6 bottles of 75 cl

D.O.P CALATAYUD

ARAGONUM

« Reinventing tradition »
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