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“46 Hectares 7 Red Varietals”

Guelbenzu, a Temple to Red Blends

UPC CODE: 8437002692025 14.5 % ALCOHOL

RED BLEND FROM SINGLE
VINEYARD PLANTED ON
ANCIENT SEABED - WINERY
IS LINKED TO FIGHTING
MONKS & THE ILLUMINATI

GUELBENZU ' __ ]

GROWERS

Don Miguel Guelbenzu founded the original family estate in
Cascante, Navarra in 1850 the first winery called “la Casa
Rosa” was a Masonic building. In 2000, the family acquired a
unique quaternary gravel deposit called La Lombana in Vierlas
at 1,500 feet. Guelbenzu's focus is red blends so they planted
the vineyard with a complex mix of red varieties, including
Merlot, Cabernet Sauvignon, Syrah, Tempranillo, Graciano,
Petit Verdot, Garnacha and Garnacha Tintorera. The original
winery was located in the center of a triangle of Cistercian
Monasteries protected by the fighting Monks of Calatrava who
faught alongside the Knights Templar. The circle and triangle
is now linked to the Masons and illuminati.

LAND & FARMING

This ancient piece of land predates Dinosaurs in Europe and
looks like a large ship with a flowing river below and the 7,600
foot Sierra del Moncayo nearby. It is a windy area with
extreme temperature shifts, Intense heat in the summer and
harsh snowy winters. The the soil is alluvial with limestone,
gravel, sand, clay and large riverstones on the surface.

The 113 acre trellised vineyard is farmed organic and planted
with a density of 3,500 vines/ha and yields 6,500 kg/ha -
About 210 cases per acre.

THE WINE

EVO is our Bordeaux blend with a Spanish flair. Our most
complex wine and greatest pride. A blend of 70% Cabernet
with Merlot, Garnacha and Petit Verdot. Fermentated In
stainless then aged 12 months in French oak.

Black cherry with a garnet rim. Intense aromas of ripe black
fruits with roasted coffee beans and chocolate. Palate: warm,
round fruit, black spices, toasted, balsamic cocoa and
liquorice notes . Good body, layered, structured and elegant.

PAIRING: Lamb, Duck breast and Mushroom risotto.
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