
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Garnacha I N I T I O 2017 
 

 

 

The 2017 vintage was marked by a particularly warm and dry autumn. On the typical 

average, winter gave way directly to summer, skipping spring altogether. April frosts 

affected bud break, resulting in low yields. The scarce spring rains favoured an 

excellent health condition, but summer was harsher and longer for the vines. This 

caused a three-week advance in the harvest. A heavy storm at the end of August 

helped the final ripening of the Garnacha, resulting in very good quality grapes with a 

slightly oxidative tendency, but excellent fruity aromas. 

 
Vineyard: Organic and biodynamic. 

Located on a mountain plateau, on the Madrilenian side of Sierra de Gredos, with 

strong north-westerly winds. Almost 900m above sea level on sandy - rocky granitic 

soils, with a slightly acidic pH. The plots used to make this INITIO consist of 10.2 

hectares of goblet-trained, strictly unirrigated vineyards where the landscape of these 

old historic vineyards remains unchanged over time. This very particular terroir 

provides the essence of Las Moradas: low yields due to the balance of the soil, 

excellent raw material with impeccable acidity, good ripeness, great balance, and 

health, which gives us unique wines that age quite elegantly over time. 

 
Planting method: bush training with 1,450 vines/ha. Yield, 1,820 kg/Ha. 

 
Harvest: Hand-picked in boxes. Harvested at night then carefully sorted at the table. 

 
Vinification: The grapes are vatted by parcels. After destemming, they are stored for 

three weeks at controlled temperature, with the grapes' indigenous yeasts, to avoid 

losing any aromas, with minimal intervention, thereby avoiding any extractions. After 

malolactic fermentation, also with indigenous yeasts, the wine is aged during 8 to 18 

months, with an average of 14 months in 500-liter French oak barrels of different 

types, depending on the plot, followed by the coupage of the wines. Bottled without 

filtering or clarifying. 

 

 
Tasting notes: INITIO 2017 has all the characteristic nuances of the Garnacha grown 

on the granitic soils of this area. Harmonious, sober, with balsamic hints and aromas 

of cherry, red plum, scrubland, wild berries, graphite, and mineral nuances from the 

granite. Very fresh and lively on the palate, with a long and elegant finish. This is a 

wine that can be enjoyed with any pairing due to its essence and roundness. Unique 

and balanced. 

It captures the essence of the Garnacha grown in this mountain terroir with dry-

farmed vineyards of 50 and 112 years old as naturally, and respectfully as possible. 

 

 
Label: fragment of a story written by Marta Rivera de la Cruz for Las Moradas de 

San Martín. 

 

 
Bottling date: 

 January 2020 

           Nº of bottles:              

               12.000 

Serving temperature: 

 15-17 ºC 


