
 

   Frontonio 
LA CERQUETA 
GARNACHA  2022 

 
«As the corner of the painting, where the colours soften and shapes 

whisper their story. A wine as the reflection of the calm and deepness 
which only time and detail can reveal» 

 
DESCRIPTION 
We work with sustainably cultivated, dry-farmed bush vines in traditional 
mountain vineyards. Our wines are crafted in small quantities and aged in historic 
caves. Saint Frontonio, a martyr whose decapitated head was found going upriver, 
symbolises our spirit of swimming against the tide. 
 

Growing area: Blue and grey slate Harvest 
Altitude: 630 m Sept. 6th hand-picking in 18 kg boxes  
Inclination: 8,5% on average Ageing 
Age of vines:  +75 years 14 meses in foudres 

 
TASTING NOTES 
Pale red, bluish hints. White pears, redcurrant, forest floor, smoky hints. Dry 
and fresh, Sechuan pink pepper, salty and stone fruit.    

  
INFORMATION 

 

Winery 
Bodegas Frontonio 

Winemaker 
Fernando Mora MW  

Organic certified 
Yes 

Alc/Vol 
13.5% 

 
LOGISTICS DATA 

Capacidad: 750 ml  
Dimensiones: 296 × 82.2 mm 
Peso: 1.34 Kg 

 
  Unid. por caja: 6 
Dimensiones: 254 × 170 × 304 mm 
Peso: 8.4 Kg 

 
Bodegas Frontonio 

Camino de las Bodegas s/n Alpartir, 
Zaragoza. CP 50109 (Spain)   
 

Type of wine 
Red wine 

Bottles 
3.744 

Vintage 
2022 

Vines 
100% Garnacha 
 
 
 
Europallet (120 × 80 cm) 
Capas: 5 
Cajas/pallet: 105 
Unid./pallet: 630 
Altura: 1.67 m 
Peso: 907 Kg 

 
 
  
Sales Phone: +34 638 96 13 95 
sales@bodegasfrontonio.com 


