
 

                                                                  Frontonio 
LA LOMA Y LOS SANTOS 

GARNACHA BLANCA Y MACABEO 2020 

 

«Perfect balance between delicacy and vibrancy» 
 

DESCRIPTION 

We work with sustainably cultivated, dry-farmed bush vines in traditional 

mountain vineyards. Our wines are crafted in small quantities and aged in 

historic caves. Saint Frontonio, a martyr whose decapitated head was found 

going upriver, symbolises our spirit of swimming against the tide. 

 

Soils: clay-limestone and slate Harvest 

Altitude: 480-610 m                     Aug. 27th & Sept. 3rd hand-picking in 18 kg boxes  

Inclination: 6% on average Ageing 

Age of vines:  +45 years 12 months in barrels of 500L and 900L 

 

 
TASTING NOTES 

 

Bright wax yellow. Acid lime, flint and brioche. Immersive soft attitude. 

Very fresh and distinguished. Mineral length and sapid texture with smoke 

hints providing distinction. 
 

INFORMATION 
 

Winery 

Bodegas Frontonio 

Winemaker 

Fernando Mora MW y Mario López 

Organic certified 

In process 

Alc/Vol 

13.5% 

 
 

LOGISTICS DATA 

Capacidad: 750 ml  

Dimensiones: 296 × 82.2 mm 

Peso: 1.34 Kg 
 

  Unid. por caja: 6 
Dimensiones: 254 × 170 × 304 mm 

Peso: 8.4 Kg 

 
Bodegas Frontonio 
Camino de las Bodegas s/n Alpartir, 
Zaragoza. CP 50109 (Spain)   
 

Type of wine 

White wine 

Bottles 

3.052 

Vintage 

2020 

Vines 

Garnacha Blanca & Macabeo 

 

 

 

Europallet (120 × 80 cm) 

Capas: 5 

Cajas/pallet: 105 

Unid./pallet: 630 

Altura: 1.67 m 

Peso: 907 Kg 

 
 

 
 
Sales Phone: +34 638 96 13 95 
info@bodegasfrontonio.com 

mailto:info@bodegasfrontonio.com

