
BATISCAFO 
3 Months -100% Garnacha  

Batiscafo It is a wine with 3 months of ageing in French oak barrels that 

represents Garnacha at its maximum splendor. A fruity, floral wine, very 

fresh and easy to drink producing  the pleasant sensation of  a fruit 

explosion  in the mouth. 

  

Wine made with 100% Garnacha grapes which come mainly from old 

vineyards with low yields, located in the hills and slopes of the Ateca 

mountains and the bordering villages at 700-1000 meters of altitude. They 

were planted mainly in soils of metamorphic rocks, especially slates and 

clayey gravels. 
 

Tasting notes:  
 

Apparence: Vivid color, ripe pillory with garnet edge and bright tear. 

 

Nouse: Intense nose with predominance of ripe fruits such as raspberries 

or currants, with a mineral background and spicy aromas 
 

Palate: Powerful and full mouth with a fresh and fruity character, but tasty 

and complex, mineral, with remarkable mouth finish where fruit aromas and 

spices again appear in retronasal. 
 

Pairing: Ideal to pair with meat stews, vegetables, rice, mushrooms, 

sausages, roast food, cheese of short and medium curing, white and red 

meats in sauce or grilled. 

 

 

D.O Calatayud 

Variety: 100% Garnacha 

Type of wine : Tinto 

Aged:  3 Months in oak French 

barrels 

Vinification: In small stainless 

steel tanks for 15 days with a 

maximum temperature of 25 ºC 

ABV: 14% 

Volume: 75 cl 

Conservation and consumption: 

Around 15 degrees 
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3 Meses – 100% Garnacha 


