IDILICO

]di]ico is Fomum Cc”ars’ sister brand Focusing cxclusive!g on Spanish varietal wines grown in Washing’ton
State. |dilico is the name of a famous Pull that PerFormcd in the Parcelona Bu”}cig}'xt Ring in 2008. [Je was
so “brave” that he earned a Parclon and was sParecl from the Matadoﬁs sword. Nccc”css to say, thisisa very
rare occurrence and a great victorg for this magnhcicent creature. Thc goa! for ]c{ilico wines, is to bring to the
consumer's attention the Potential of Spanislﬁ varietals in the great Waslﬂing’ton State vincgards. Our first
white is a beautiful Albariﬁo to which we will follow with Gamacha, TemPrani”o and Graciano. Down the
road we hoPe to showcase Monastre], \/erdejo, Viura, Mencia and others.

2019 ]clilico Tcmpraniuo

QOur 2018 Temprani”o comes from various clones P!anted at
uPlanc{ \/ineyarcl (75%~5nipes Mountain) and Dineen \/inegarcls
(25%~Yakima \/a”cy}. Thcsc Par’ticular lots of Tempranillo exhibit
the desired reductive notes that characterized this bott]ing and is
more akin to the stgle in the Kioja region of SPain. T he must was
fermented on skins fortwo weeks and was barrel age& fori 9 months
in mostlg neutral [ rench oak with a10% sPuttcring of new American
oak to anchor the stgle. The wine was bottled unfined and
unfiltered in August) 2021

The wine exhibits savory aromas of tart dark chcrry, currant and
dried herbs with hints of leather, forest floor and coconut. |n the
Pala’ce the wine is medium bodied withjuicg mouthfeel soft tannin
and a liﬂgeriﬂg finish. FH 392, TA 525 g/], Alcohol is
14.2%. Onlg 171 cases Proc{uced.




