
D.O.P CALATAYUD

ARAGONUM

SELECCIÓN Blanco 2020

COULEUR: BLANCO

D.O: CALATAYUD

CEPAGE: GRENACHE BLANC

ALCOOL: 14 % VOL

PRESENTATION

Search for a balance between the power of the climate

and the freshness of the altitude. Harvested without

over-ripening, fermented and matured in 600-litre

French barrels without malolactic fermentation.

CHARACTERISTICS

Selection of white Grenache. Parcel on 890 m altitude

on schist and red clay soils, spontaneous fermentation.

Fermented and matured on lees in 600-litre French oak

barrels with “batônnages” Minimum 12 months.

Rigorously selected natural corks.

TASTING

Pale yellow colour with green highlightsThe intense,

expressive nose offers fruity notes of pear, mango and

lime. On opening, aromas of toast, almond, curry and

wax emerge. A subtle balance between concentration,

smoothness and the acidity typical of the altitude

characterise the palate.Long-lasting aromas dominated

by citrus fruit, dried fruit and honey.

SERVICE

Recommended with shellfish, fish, rice, white meats and

cheeses or simply as an aperitif.

Best served at 12-13°C. Open if possible 2 hours before

serving or decant.

AGING POTENTIAL: 8 to 10 years

CASES: 6 bottles 75 cl (2x3)

« Reinventing tradition »

Ana Lample & Claude Serra – Oenologue
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