
VINTAGE    2018

REGION    Campo de Borja, Aragon, Spain

TECHNICAL DATA   Alcohol 16%

APPEARANCE   Deep cherry red. 
NOSE      Complex and intense, with toasted and 
     roasted notes of coffee and toffee, and 
     mineral with hits of fruit jam.
PALATE    Full-bodied and powerful, meaty fresh and 
     alive with a great concentration of flavors 
     and excellent balance. Tannis of surprising 
     quality, sweet and embracing. The very 
     essence of the Garnacha grape.

AGEING    The wine is aged for 24 months in new 
     French oak barrels.

Aquilon Garnacha

PAIRING    It demands rich, savory culinary pairings 
     that can match its profound depth: dry-aged 
     Wagyu ribeye, roasted wild boar tenderloin, 
     black truffle risotto and intensely mature 
     cheeses.

ORDER CODE    SP0123

ALTO MONCAYO

VARIETALS    100% Garnacha

www.bodegasaltomoncayo.com

RATINGS    97pts   

     94pts

     93pts   


