
20172017

20172017

20162016

20172017

20162016

20172017

2017, 20182017, 2018

20182018

20192019

20182018

20192019

A Q U I L O N

G a r n a c h a 2010

Alto Moncayo
G a r n a c h a

Alto Moncayo
G a r n a c h a

Helvetica Neue LT std THIN (original) 

Helvetica Neue LT std LIGHT (serigrafía) 

ptspts

pts

ptspts

pts

ptspts

pts

pts

pts

pts

9393

94

9494

91

9896

95

97

92

94

92
RP

W I N E  A D V O C A T E

93
W I N E  A D V O C A T E

20172017

20162016

20162016

20162016

100% Garnacha

Variety: Garnacha (60 to 
100 years old vines).

Aging: 24 months in 
barrel.

Tasting notes: Deep 
cherry red; complex and 
intense, toasted and 
mineral, with hints of 
fruit jam; roasted notes 
(coffee, toffee). Full-
bodied and powerful 

in the mouth, meaty, 
fresh and alive; with a 
great concentration of 
flavour and excellent 
balance; tannins of 
surprising quality, sweet 
and embracing. The very 
essence of the Garnacha 
grape.

Drinking temperature: 
14ºC - 16ºC.

Open and decant: 1 hour 
before serving.
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