
GARNACHA 2021

BODEGAS TAVERA ||  It’s Lechuza 2.0 - a collaboration based in the Gredos Mountains 
and the DO of Mentrida with Bodegas Tavera.  The winery dates back to 1917 and has been passed 
down through three generations.  Today, it is run by Consuelo Gonzalez and her brother, Jesus, with 
winemaker Belen Hita at the helm.  The area is home to old vine Garnacha - many vines over 80 years 
old - much like what those found in Aragon (and what brought us here in the first place).  

MENTRIDA || Méntrida lies northwest of Toledo, flanked by the Sierra de Gredos mountain 
range.  One of the lesser-known regions of Spain, but one of historical significance as vineyards date back 
to the twelfth century - ancient vines that are typically more synonymous with Aragon.  Also of note is 
the “arcosas” soil type - quartz sandstone with a significant percentage of feldspar - derived from a rapid 
erosion of igneous and metamorphic rocks.

LECHUZA GARNACHA 2021 || 

BLEND | 100% Garnacha

VINEYARDS |  Old bush vines (50-70 years) of Garnacha planted on granitic sandy 
soils that are extremely poor in nutrients. These high altitude vineyards, at 400-600 meters, 
experience extreme diurnal shifts in temperature –scorching days and frigid nights. 

WINEMAKING | The grapes are destemmed and fermented with wild yeasts in 
temperature-controlled stainless steel.

ALCOHOL |  14.5%  

BAR CODE |  853868006659

PRESS | 90 JS  
“Fruity, cheerful nose of brambly fruit and potpourri. Raspberries, red cherries and licorice, 
A straightforward garnacha with a floral note to the simple red fruit on the medium body, 
rounded by smooth, supple tannins. Laid-back and easy-to-drink style.” - JamesSuckling.com
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