D.O. Somontano

S0 ONTANO
Bodegas Sierra de Guara - This bodega is owned by two *
brothers who started the project in 1997. The idea was to make wine expressing
the true character of the Somontano region. Therefore they rely on state of the
art equipment producing wines from the high cool vineyards located underneath

the Pyrénées.

Alius Blanco - An equal blend of Chardonnay and Macabeo grapes
produced entirely in stainless tanks. Lemon yellow with a golden sheen,
highly complex nose with aromas of apple, citrus fruit and tropical fruit
such as grapefruit and mango. It is clean, long and full on the palate as it
maintains aromatic strength and a fine blend of fresh fruit with subtle
aromas.
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Alius Tinto - This wine is produced with equal portions of
Tempranillo, Merlot and Cabernet Sauvignon. After
fermentation the wine spends three months in second year
French and American oak barrels. Cherry red in color with a
violet sheen denoting its great youth and potential. Notable
aromas of wild red and blackberries, balsamic sensations and
spices with subtle toasty notes.
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Alius Crianza - This is very elegant, well aged and cherry red

in color with violet tones. Intense in the nose it is a perfect blend of fruit
and wood, notably aromas of ripe blackberries, flint and minerals. On the
palate it is intense, maintaining the fruit-wood balance. It is long and
flavorsome with agreeable tannins and a fine lasting aftertaste. Made from
R 40% Merlot, 40% Cabernet and 20% Tempranillo.




