
 CHARACTER IS NO COINCIDENCE 

altitud: 844 m
A L A R B A

altitud: 835 m
A C E R E D  

altitud 581m
M A L U E N D A

altitud: 536m
C A L A T A Y U D

Calatayud, a small appellation in the heart of Aragón, Spain. A hidden valley and home to the red garnacha
grape. A valley where the working conditions are difficult for the farmers. Rough slate soils, old bush vines
planted on steep slopes up to 1.100m, hot summers and cold winters where rainfall is scarce and the wind is
always blowing. Furthermore, they have to deal with a fragmented landscape of small parcels and rarely
have a successor for their years of hard labour. It's tough and challenging, and yet… They understand the
value of their soil and grapes, each plot providing a distinct character to the grape compared to its
neighbour. Las Pizarras (the slate soils) is our range showcasing the diversity of the region. Named after the
town or plot the grapes originate from, each wine in the collection expresses its unique character, but all are
born out of soil, nature and the right human touch.

The Las Lomas parcel is located at the extremities of the town of Maluenda,
the home of our winery. Situated at 741m above sea level, Las Lomas is a
small plot of 2.56 hectares that stands out from its neighbours in terms of
orientation and altitude. With 40-year-old bush vines of the Garnacha grape,
it was a logical choice for a single vineyard wine.

LAS LOMAS

Harvest: End of October
Clasification: Calatayud DO
Grape varieties: 100% Garnacha
Vinification: Cold pre-fermentation in 25kg crates at 6 degrees for 5 days.
Fermentation for seven days at 28°C followed by a post-fermentation
maceration of 25 days.
Ageing: 6 months in 225 litres barrels

TASTING NOTES 
Bright purple-red colour. Floral, ripe red fruits, mineral and spicy. Great
volume on the palate, good concentration, rich and elegant finish.
The pairing suggestion of Antoine Lehebel 
Casserole of carrots, courgettes, aubergines, tomatoes, briefly grilled then
deglazed with a rich vermouth, and cooked over light fire in cream and
concentrated mushromm.   
Best Served in a Riedel performance Syrah glass


