




100% Garnacha · Organic wine

Lécera. Bajo Aragón
Organic vineyards (35 – 50 years)
Altitude: 550 m
SSoil: the land is limy, sandy and rich in minerals with a 
layer of stones that act as a lter to help drain the water 
and protect the soil.

Second half of September

e fermentation takes place in stainless steel tanks 
under controlled temperature of 24ºC–26ºC. e 
maceration lasts about 14 days, with periodical pump 
overs. e clarication and the bottling are done 
without any type of ltration.

isis is a wine full of sensations and youth. Its bright 
maraschino-red color with purple edges are a foretaste 
of the warmth and balance in its nish. e bouquet 
allows appreciation of the intense varietal aromas of 
Garnacha.

EExcellent balance in the mouth with an intensity of taste 
on the palate which leaves a pleasant sensation of great 
fruitiness and body.



100% Tempranillo · Organic wine

Lécera. Bajo Aragón
Organic vineyards (35 – 50 years)
Altitude: 550 m
SSoil: the land is limy, sandy and rich in minerals with a 
layer of stones that act as a lter to help drain the water 
and protect the soil.

Second half of September

e fermentation takes place in stainless steel tanks 
under controlled temperature of 24ºC–26ºC. e 
maceration lasts about 14 days, with periodical pump 
overs. e clarication and the bottling are done 
without any type of ltration.

CleClean and fruity aroma, typical of the Tempranillo 
(strawberries and blackberries). With a bright red 
purple–maroon color.

In the mouth it presents itself extraordinarily gentle, full 
bodied and with an excellent balance between the tanic 
and acidic sensations. e aertaste is pleasant and 
leaves the feeling of wanting more.
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