IDILICO

lclilico is Fomum Ce”ars’ sister brand xcocusing exc]usively on Spanish varietal wines grown in Washington
State. |dilico is the name of a famous PBull that PchormecJ in the Parcelona Bu”ﬁght Ring in 2008. e
Per?ormccl so well and was so “brave” that it was Parclonecl and sparcd from the Matador’s sword. Nced!ess
to say this is a very rare occurrence and a great victorg for this magnhcicicnt creature. Thc goal for ]c{ilico
wines, is to bring to the consumer's attention the Potentia] of SPanislﬁ varietals in the great Washington
State vincgarcis.

2022 |dilico GGarnacha

Our latest vintage of Gamacha Proclucec{ under the
|dilico label comes Par’c]g from our own new Plantings at
Konnowac \/inegarcl (50%) and from Conleg \/ineyarc{
(50%) a unique high altitude vinegard Nort}pWest of
Yakima, WA in the Co]um})ia Va”ey AVA. Both
vineyards are certified Organic and the fruit is Pickccl
earlg in the scasons guaranteeing proper Plﬁcnolic

evolution without excessive alcohol content.

Thc wine was fermented in small one-ton lots and barrel
age& in neutral f:rench oak Furxcheons for 8 months.
Alcoholis 14.7%, T A4.9 ¢/, T113.65. T helight wine
is fresh and reFreshing with Plenty of red fruit and s[:)ice
aromas. |n the Palate we get intense chcrry, and
raspberrg flavors all wrapped in crispg acic]itg. Bottled
on Julg, 2023%.




