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RENACIDO BY AMADOR GARCIA

Winemaking:

Renacido de Amador Garcia is a 100% Graciano wine that has been in
French oak barrels for 10 months.

Place and Soil:

This wine belongs to an estate called Matagallinas located in Elciego, it
was planted in trellis in 1988, its surface area is 1 hectare and its
altitude is around 425m.

The harvest is done manually, regardless of the vineyard's planting
method, using small trailers. The vineyard soil is shallow clay-
limestone, resulting in a small but excellent quality grape yield.
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Scent: It is a wine with a great aromatic intensity of black fruits:
currant, blackberry or blueberry, mineral notes, violets and balsamic
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//%»‘:N fecioni _ Mouth: It's a mineral wine where the black fruit aromas present on the

nose are clearly discernible, along with spices, particularly pepper, and
balsamic notes of mint and eucalyptus. It has a long finish, marked
acidity characteristic of this variety, and a persistent aftertaste.




