Xi'ipal Garnacha Las Bajadas 2019
Grapes: 100% Garnacha- D.O. Navarra

92 .\

e
VIEW FROM l GARNACHA
THE CELLAR

.The 2019 version tips the scales at fourteen percent
alcohol and ofers up an excellent bouquet of raspberries, a
touch of fruitcake, smoked meats, garrigue, a complex base
of soil, sandalwood, dlstantbonﬁxe and a touch ofcedary
oak. the palate the wine is full-bodied, complex and
shows lovely depth of fiuit, with a good foundation of soil
tones, ripe tannins, fine focus and ce and a long, taI}%’
andgentl ewyﬁn]sh Th15155gomgt0beaﬁnebo
once 1tlsreadyto drink! 2035-207

John Gilman-Issue #117 May/June 2025
Imported by Grapes of Spain

F" Selected by Aurelio Cabestrero® © 2025

Xi'ipal Garnacha Las Bajadas 2019
Grapes: 100% Garnacha- D.O. Navarra

92 ints I

e
VIEW FROM l GARMACHA
THE CELLAR

.The 2019 version tips the scales at fourteen percent
alcohol and offers up an excellent bouquet of raspberries, a
touch of fruitcake, smoked meats, garrigue, a complex base
of soil, sandalwood, bonﬁreandatouchofcedary
oak. On the palate the wine is full-bodied, complex and
shows lovely depth of fruit, with a good foundation of soil
tones, ripe tannins, fine focus and balance and a long,
andgentl chewyﬁmsh This is to be a fine
oncettis ready to drink! 2035-2075”

John Gilman-Issue #117 May/June 2025

Imported by Grapes of Spain
F" Selected by Aurelio Cabestrero® © 2025

Xi'ipal Garnacha Las Bajadas 2019
Grapes: 100% Garnacha- D.O. Navarra

02 .\

A
l GARMACHA
VIEW FROM
THE CELLAR
.The 2019 version tips the scales at fourteen percent
alcohol and offers up an excellent bouquet of raspberries, a
touch of fruitcake, smoked meats, garrigue, a lexbase
of soil, sandalwood, bonﬁleandatouchofcedaxy
oak. On the palate the wine is full-bodied, complex and
shows lovely depth of fruit, with a a%%d foundation of soil
tones, npetanmns ﬁnefocusandb ce and along, tarﬁr
omg to be a fine bo

and gently chewy finish. This is
once 1tlsreadytodnnk' 20352075

John Gilman-Issue #117 May/June 2025
Imported by Grapes of Spain

F" Selected by Aurelio Cabestrero® © 2025

Xi'ipal Garnacha Las Bajadas 2019
Grapes: 100% Garnacha- D.O. Navarra

92,:ic X

A
VIEW FROM l GARMACHA
THE CELLAR

.The 2019 version tips the scales at fourteen percent
alcohol and offers up an excellent bouquet of raspberries, a
touch of fruitcake, smoked meats, garrigue, a complex base
of soil, sandalwood, dlstantbonﬁre andatouchofcedary
oak. On the palate the wine is full-bodied, complex and
shows lovely depth of fruit, with a good foundauon of soil
tones, ripe tannins, fine focus and ce and along,
andgentlychewyﬁnlsh This is o tobeaﬁne
once it is ready to drink! 2035-2075”

John Gilman-Issue #117 May/June 2025
Imported by Grapes of Spain

F" Selected by Aurelio Cabestrero® © 2025

Xi'ipal Garnacha Las Bajadas 2019
Grapes: 100% Garnacha- D.O. Navarra

0?2 .\

A
VIEW FROM l e

THE CELLAR
.The 2019 version tips the scales at fourteen percent
alcohol and offers up an excellent bouquet of raspberries, a
touch of fruitcake, smoked meats, garrigue, a complex base
of so%xslandawood distant bonﬁre and a touch of cedary
te the wine is full-bodied, complex and
shows lovely depth of ﬁmt, with a good foundation of soil
tones, npetannms fine focus and ce and along, tantﬁy
andgenych finish. ThlSlSsg oing to be a fine bof
once 1tlsreadytodnnk 2035207

John Gilman-Issue #117 May/June 2025

Imported by Grapes of Spain
V' Selected by Aurelio Cabestrero®™ © 2025

Xi'ipal Garnacha Las Bajadas 2019
Grapes: 100% Garnacha- D.O. Navarra

02 .\

e
VIEW FROM l e
THE CELLAR

.The 2019 version tips the scales at fourteen percent
alcohol and offers up an excellent bouquet of raspberries, a
touch of fruitcake, smoked meats, garrigue, acomplexbase
of soil sandalwood, distant and a touch of cedary
oak. On the palate the wine is full-bodied, complex and

shows lovely depth of fruit, with a good foundation of soil
tones ripe tannins, fine focus biance and along,

and gently ch finish. ThJSlS o) tobeaﬁnetbaxoﬁy
once%tlsrzadyet‘zydnnk 12035- 2075g ng

John Gilman-Issue #117 May/June 2025

Imported by Grapes of Spain
¥ Selected by Aurelio Cabestrero® © 2025




