IDILICO

Vinateria ]c{ilico is Fomum Ce“ars’ sister brand Focusing exc]usiveb on Spanish variety wines grown in
Wasi—ling’con State. |dilico is the name of a famous PBull that per‘Forme& in the Parcelona Bu”?iglﬁt Ring in
2008. He was so “brave” that he earned a Pardon and was spared from the Ma’caclor’s sword. Neec”css to
say this is a very rare occurrence and a great victory for this magni]cicent creature. The goal for ldi]ico wines,
is to bring to the consumer's attention the Potentia] of Spanish grape varieties in the great Washington
State vinegar&s. QOur first white is a beautiful Albarifio to which we will follow with a Rosado, (Garnacha,
Temprani”o, Monastrell and (Graciano. Down the road we hoPe to showcase \/erc{ejo, Viura, Mencia and

others‘

2019 |dilico Rosado

T he first Rose of the winery and a favorite for sPring and summer outdoorgatl'xcrings. T he wine was
farmed speci1cica”9 for Rose andis a blend of 63% (5raciano, 23% Garnacha and 14 %Monastrell from
the Yakima \/a”ey AVA. ]t was fermented in stainless steel tank and agec{ on the skins for 4 months
before bottling. No malolactic fermentation was allowed. | he wine was lightlg cold stabilized, fined and

filtered before }Deing bottled in APril 2020. Alcoholis 12.5%, T A 6.0 g/l, P ».36. On!g 170 cases
roduced.
P

T he wine shows notes of fresh Pickcd strawberrg and raspberrg with a backclrop of troPical fruit. On the
Palate there is Plentg of nerve and crisP, re]creshing flavors. Drink angtime the sun shines.
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