


GARNACHAS OF SPAIN

Project Garnachas of Spain pays homage to a variety that has been historically forgotten due
to the complications involved in its winegrowing and making, but which the current consumer
taste has recovered. Wines made with the Garnacha variety are fruity, have sweet tannins and
are ideal for the current consumer.

This collection is the result of a very personal project that initiated with the search for vineyards
in different areas of Spain that best reflected the essence of this variety. The result is a series
of monovarietal wines from very old vineyards that capture the concept of terroir to perfection,
as each wine expresses all the nuances and singularities typical of its area.

These wines have been made in areas near Valle del Ebro, where Garnacha originated, and
it offers the optimum conditions required for this variety due to both the climate and the
nature of its soils.

By means of this collection, we can enjoy the versatility and peculiarities the garnacha variety
offers in each of the areas it is grown.



Harvested manually during the third week of October. This harvest took
place following a hot summer and a favourable autumn for maturation.

HARVEST

Fermentation took place at 25º in stainless steel deposits, macerating for
14 days. Aged for 5 months in French oak barrels.

WINEMAKING AND AGING

It is a bright burgundy wine with medium-depth. While featuring tobacco
and wild berry aromas, its freshness and mineral qualities mix resulting in
a surprising wine that due to its roundness and youth.

TASTING NOTES

100% old Garnacha from the Moncayo.
VARIETIES

13,5 % Vol.

ALCOHOL
CONTENT

Vineyards located in a watershed area, on the north face of the Moncayo.
Soils are rocky with a high percentage of slate and pebbles.

VINEYARDS

Presentation: 75 cl

The wild Garnacha from the Moncayo is a surprising wine due to its
roundness and youth. This wine expresses all the qualities of the garnacha
variety from this area of the Valle del Ebro as a result of its aging for 5
months in new French oak barrels. It is a fresh and fruity wine with a sweet
tannin structure capable of satisfying enthusiasts of this variety, which is
slowly re-gaining its former presence.

TECHNICAL NOTE

La Garnacha
Salvaje
del Moncayo



This manual harvest took place during the second week of October after
a hot summer and a very favourable autumn for maturation.

HARVEST

Fermentation took place at 25º in 15-ton concrete deposits, macerating
for 17 days. Aged for 10 months in French oak barrels.

WINEMAKING AND AGING

With aromas of high roast, cocoa and fruits of the forest. The low yield old
vineyards are present in its pleasant and mature tannins, resulting in a full
mouth and tasty wine.

TASTING NOTES

100% Red Garnacha.
VARIETIES

14,5 % Vol.

ALCOHOL
CONTENT

Gobelet-trained vineyard planted in 1940, located on a slope facing the
east and on a ferrous-clay terrain with cobbles in Valle del Ribota.

VINEYARDS

Presentation: 75 cl

The forgotten Garnacha of Aragón is a wine made with grapes from old
garnacha vineyards, which are expressed in its pleasant and mature tannins.
This wine proves the excellent results a variety such as the garnacha can
offer, especially when grown in old vineyards.

TECHNICAL NOTE
La Garnacha
Olvidada
de Aragón



Harvested manually during the last days of September and the first days
of October.

HARVEST

Fermentation takes place in stainless steel tanks under a controlled
temperature below 28º'bcC. Maceration is carried out for two weeks.
Aged in French oak barrels for 10 months.

WINEMAKING AND AGING

A burgundy wine with notes of youth and aging. Interesting bouquet where
the mineral qualities provided by the dark slate soils perfectly combine
with the typical red fruit nuances of the Garnacha. On the palate, it is a
rich and tasty wine with a well-balanced elegance and finesse, complexity
and length.

TASTING NOTES

100% Red Garnacha.
VARIETIES

14 % Vol.

ALCOHOL
CONTENT

Old vineyards, over 60 years old. Located between 300 and 400 metres
above sea level on the sloped hillsides and slate soiled terraces of the
mountains of Molar (Tarragona).

VINEYARDS

Presentation: 75 cl

Garnatxa Fosca del Priorat is a wine that brings together the typical mineral
qualities of Priorat wines in a perfect fashion, with a fresh and tasty fruit
whose result is a complex but at the same time rich and easy-drinking
wine.

TECHNICAL NOTE

La Garnatxa
Fosca
del Priorat



After the harvest, the grapes were quickly pressed using a small crank-type
press, applying the suitable pressure to extract the grape's pulp without
breaking the frost.
The extracted must was fermented naturally for over two months in French
oak barrels, where it was left to age for one year and a half.
Once aging was completed, this extraordinary harvest was bottled in a
total of 1,750 bottles with a capacity of 0.375 l.

WINEMAKING AND AGING

A pale rosy-coloured wine with touches of ochre provided by its aging
and a harvest carried out in extreme conditions. Subtle and complex on
the nose, combining quince, dried apricot and orange peel with notes of
liquor, char and aromatic herbs, which changes the profile and surprises
with its diversity of nuances. On the palate, it is a dense, fresh, glyceric and
tasty wine, leaving a long aftertaste of fruit and liquor as if it were a magic
elixir.

TASTING NOTES

100% Garnacha.
VARIETIES

11 % Vol.

ALCOHOL
CONTENT

Centenarian vineyards located on ferrous-clay soil at around 600 metres
above sea level. The vineyard was harvested on 27 December 2009,
between 7 and 8 in the morning, at a temperature of 7 degrees below
zero. The temperatures fell below -11 degrees in the two weeks leading
to the harvest.

VINEYARDS & HARVEST

Presentation: 37,5 cl

La Garnacha de Hielo is one of the few ice-wine made in Spain, and it
originates from the Acha family vineyards. The harvest was performed in
December with temperatures between five and ten degrees below zero.
At that time of the year, the grape is over-ripe, has maximum concentration
and a sweet wine with a very exclusive production is made.

TECHNICAL NOTE

La Garnacha
de Hielo



Once the grapes have been harvested, the clusters are also de-stemmed
manually and the grapes are selected one by one. The grapes are subsequently
pressed following traditional methods in open French oak barrels, where
fermentation and plunging is also carried out in the same way as those
who harvested this same vineyard a century ago. Devatting is carried out
using a crank-type press. The wine is aged for 24 months in 225-litre barrels
made in new French oak.

WINEMAKING AND AGING

First thing we will find when we approach to nose tasting is the aroma of
deep fruit with a persistent presence in the nose of those wines that belong
to old vines category , elegant maturity with a delicate earthy reminder .
In mouth is pure elegance , showing freshness and delicate mature red fruit
with hints of tobacco and spices , dense flavours all around the mouth
advancing you how persistent end is going to have , some terroir is coming
after fruit leaves and little mineral can be found . Surprising ending in such
a delicate old and well matured wine.

TASTING NOTES

100% Garnacho Viejo
VARIETIES

15,5% Vol

ALCOHOL
CONTENT

The Acha family's best centenary vines located over 600 metres above
the sea level in Cardenas (La Rioja), on a ferrous clay terrain. Planted in
1906. Manual harvest.

VINEYARDS & HARVEST

Presentation: 75 cl

This wine contains the affection, extreme care and work of the Acha family.
The fruit is from the family's best centenary vines located in Cardenas,
which is Raul Acha’s hometown and where he learned the Rioja wine
tradition and the expertise of his ancestors. The family members themselves,
who have also destemmed them grape by grape, pressed them in the
traditional way and personally monitored them in each of the stages, have
harvested the grapes with special care.

TECHNICAL NOTE

El Garnacho
Viejo
de la Familia
Acha


