BIEN DE ALTURA

AGAN

Gran Canaria

APPELATION: Gran Canaria
BLEND: Listan Negro, Listan Prieto and blend of native white varieties

W I N E M A KE RZ Carmelo Pena Santana

VINEYARD:

Agan, meaning “half” is a north-east facing vineyard situated at 1300 metres
above sea level. The vines are trained as traditional bush vines and the soils are
volcanic mixed with clay and sand.

VITICULTURE:

The viticulture is practicing organic.

WINEMAKING:

Fermentation occurs in open top wooden vats with 100% whole bunch and a 35-
day maceration. After a gentle press, the wine is aged for one year in used 228 and
500 litre used French oak barrels.

WEBSITE: N/ A

This wine is suitable for vegans and vegetarians.
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TASTING NOTES:

Vibrant red cherry and raspberry on the nose.
The palate has prominent mineral notes, zippy
acidity and pleasantly grippy tannins. A

beautifully structured, energetic wine.



