
Botijo Blanco

description

El Botijo is a limited production, micro wine straight from a garage in 
Valdejalon (North East Spain) where Fernando Mora and Mario López make 
wines with the absolute minimum of fuss. It’s named after the ancient clay 
drinking water container —still used by growers to day— cooling water in 
Spain’s hot, dry climate.

information

Winery 
Epilense de Vinos y Viñedos

Winemaker
Fernando Mora y Mario López

 Apellation
IGP Valdejalón (Aragón)

Alc/Vol
13,5%

Type of wine
White wine 

Bottles
15000

Vintage 
2016

Vines
85% Garnacha blanca, 15% Macabeo

Bodegas Frontonio
WTC, Mª Zambrano, 31 · Torre Oeste, Planta 13 · 50018 
Zaragoza, Aragón (Spain) 

Fernando Mora (+34) 669 14 87 71 
Francisco Latasa (+34) 660 53 73 91
info@bodegasfrontonio.com

igp valdejalón

garnacha blanca 2016

tasting notes

An attractive white with intense aromatic white flowers, lime and grapefruit. 
Lees stirring for 3 months. Dry, crisp acidity, light body, intense floral and 
grapefruit flavours. Long length forward style.

logistics data

Capacity: 	 750 ml
Dimensions: 	 300 × 80.5 mm
Weight: 		 1.3 Kg

Units per case: 	 6
Dimensions: 	 25 × 170 × 308 mm
Weight: 		 8.2 Kg

Europallet (120 × 80 cm)
Layer: 		  5
Cases/pallet: 	 105
Units/pallet: 	 630
Height: 		 1.70 m
Weight: 		 886 Kg

 “Fresh and vivid white with creamy texture made with our 
autoctonous grape, Garnacha blanca” 


