IDILICO

lclilico is Fomum Ce”ars’ sister brand Focusing exc!usivclg on SPanish varietal wines grown in Washington
State. |dilico is the name of a famous PBull that ch‘Formed in the Parcelona Bu”pight Ring in 2008. [Je was
so “brave” that he earned a Pardon and was spared from the Matac]or’s sword. Neec”ess to say thisis a very
rare occurrence and a great victorg for this magnhcicent creature. The goal for lclilico wines, is to bring to the
consumer's attention the Potential of SPanish varietals in the great Washing’con State vincgards. Qur first
white is a beautiful Albarifio to which we will follow with (Garnacha, Temprani”o and (Graciano. Down the
road we hope to showcase Monastrel, \/erdejo, Viura, Mencia and others.

2018 ]dilico (Graciano

What a treatl! This is 100% (Graciano custom Plantcd for us bg
uPland vinegard near Sunngsic{e, WA in the Snipes Mountain
AVA. A rclative|9 unknown variety from the Rioja wine region of
Spain that is primari]g used to enhance the color and aciditg of
TemPrani”o blends. Jtis rarelg showcased as a stand-alone varietal
wine due to its unreliable late riPening. ln eastern Washing’ton it
ripcnsjust Pcr{:ectlg due to a warmer climate and Procluces one of the

most unique wines 5ou’]] ever try.

Fermented for two weeks on its skins and agecl in small FFCﬂCI’]
cooperage for 18 months. This wine has all the traits. ]nkg color, wild
aromatics, hugc fruit, zesty aciclitg and an infinite finish. FH1:3.61,
TA555 g/ Alcoholi47% by Vol Very limited at 131
cases. Bot’clcd August 2020.




