
 

FUNDAMENTALISTA 

 

 

Vintage: 2024 

Grapes: Bobal and others 

Aging: 10 months in terracotta amphorae 
and concrete tank 

Alcohol: 13,5% 

Bottling date: May 2025 

Production: 19200 bottles 

Certified ecologic wine 

 

 

 

 

 

 

It is a wine made in the traditional way, as was done in the old days in the Manchuela 

area. It is a wine with a very clean and expressive nose, serious and elegant. In the 

mouth it has fine tannins, with medium body and moderate maturity, with a long, 

dry and tasty finish. It is a fresh and easy to drink wine. 
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