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GROWERS

The Cantarero family poineered the subzone Uclés in La Mancha. So
far, one third of their vineyards have been certified organic, and they
are working to become 100% organic in the next few years.

Fontana is part of the "Terroir Project," an international project
devoted to aiding winegrowers in the process of creating wines that
reflect the region in which they are grown.

LAND

|  between night and day can be as large as 68°F.

Produced with grapes from the Santa Cruz and El Pozo vineyards.
124 acres of Calcerous soil in Uclés, with an elevation of 2,800 feet-
the highest point in La Mancha and cooler than the rest of the
region! Summers here are short, and the temperature differential

FARMING

- |Sustainably farmed from organic vineyards. 2013 was a late harvest,
- |spanning the end of September to the middle of October. Little

- |rainfall between May and October, so drip irrigation is selectively

| |used.

Blanc-100% Verdejo

Rosado- 100% Tempranillo

Tinto- 100% Tempranillo

Non-aromatic yeast used to emphasize varietal and terroir
expression.

Fermented in stainless steel tanks.

Tinto- Aromatic, light and refreshing with vibrant citrus notes. A
great value!

Total bottles produced: 36,000.

FOOD
Poultry, zucchini and eggplant, olive oil

BLANCO 12% Alc, UPC 8 437001 429400

ROSADO 12% Alc, UPC 8 437001 429356

TINTO 13.5% Alc, UPC 8 437001 429110 VINos MLIBRES



