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Ana Lample & Claude Serra — Oenologues

D.O.P CALATAYUD

ARAGONUM

SELECCION TINTO 2019

COLOR: RED

D.O.P: CALATAYUD

GRAPES : GARNACHA 90 % SYRAH 10%
ALCOOL : 14 % VOL

VINEYARD : 30 years

PRESENTATION:

Plot selection of old vines on the stoniest areas, trained In
gobelet.

GROWING CHARACTERISTICS

Altitude: 900 mSoil: Red clay and schist
Viticulture: organic conversion

PRODUCTION

Hand-picked, destemmed, sulphur-free vinification.
Spontaneous fermentation with indigenous yeasts,
minimum maceration of 4 weeks. Aged for at least a year
In French oak demi-muid (600 litres) for the Grenache and
228-litre barrels for the Syrah.

Strictly selected natural corks.

TASTING

Deep red colour, notes of red fruit syrup. Aromas of
graphite (pencil lead), black pepper, nutmeg and
cinnamon reveal the terroir and the discreet ageing Iin
wood. On the palate, the velvety tannins are rich without
lacking freshness, with a long finish dominated by intense
fruitness.

SERVE with all meat dishes, hard cheeses and game.
Serve between 16°C and 18°C maximum. Open if
possible 2 hours before serving or decant.

AGING POTENTIAL: 8 to 10 years

CASES: 6 x 75 cl jars (2X3).
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