Naturaleza Salvaje
Garnacha 2020

Viticulture

Location: North of the Bardenas Reales
Varieries: Garnacha

Roor Srock: 110 Richter

YEAR OF PLANTATION: Average of 40 years
MARK OF PLANTATION: 2.8 X 1.2 meters

Tver or sorr: Clay-calcareous with little water
Depru: 60 cm. Base of calcareous rock
ALTITUDE: 550 meters

Orrentarion: East-West

2020

Rainrarr: 3oo I/m?

Ferrivizer: No

Trearvents: Sulphur (minimum dose)
Provuction: 2,500 kg/Ha

Osservarions: Hight temperature and no rain
during the vegetative process advaned the harvest
resulting in grapes healthy and very aromatic
skin. The lack of water during the summer has
concentrated the fruit resulting in a great
balance between the porcentage of alcohol
and acidity.

Enology

Courack: 100% garnacha

FrrmentaTION: 12 days. Estudy of temperature
in aromatic and polyphenolic extraction

Macerarion: 12 days. Keeping the skin humid

TrMe 1n woon: 6 months in amphora & 6 months
inused 3oo Lbarrels

Analitic
ArcoHoLic GRADE: 13 %
TarTARIC ACIDITY: 5.5 gr/]

¥

Azuly Garanza
BODEGAS

Low-production vineyards located in the
influence area of the Desert of Barde-
nas Reales of Navarra (the biggest desert
of Europe) and in the Pre-Pyrinees. The
very poor and arid clay-calcareous soil,
the dry weather and and the big contrast of
temperature betwen the day and the night
provide grapes with high concentration
and a perfect balance.

Vineyards of Biodiversity
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www.azulygaranza.com




