
Uva Attack Airén Ancestral 2020  

 
PRODUCER 
Bodega La Tercia (organic certified) with 25 Ha of vines planted in the district of Alcázar de San 
Juan (Ciuded Real). This is the heart of La Mancha. The estate cultivates predominantly Airen 
and Tempranillo.  
APPELLATION La Mancha 
REGIÓN Ciudad Real – Castilla La Mancha 
ALTITUDE 644 m above the sea level   
SOIL Sand   

 
VARIETY 100% Airén, which is the most 
typical white variety of the area. It has 
adapted itself to thrive in extremely dry 
and hot climate. It produces a large, 
loose and yellow grape cluster, which 
have an average thickness of skin, soft 
pulp and colorless juice. Requires 

pruning and produces aromatic wines with moderate acidity. 
YIELD PER HECTAR 5.000 kg.  
VINEYARDS 
Dry farmed bush trained old vineyards (en vaso) averaging 85 years of age. Severe pruning and 
green harvest in order to reach the perfect plant’s balance. Some of the vineyards are from the 
pre phylloxera period (ungrafted rootstock) and are kept in perfect conditions. Bodega la Tercia 
practices organic farming and is certified since 1998.  
HARVEST Manual harvest in 15 kg bins with a strict selection in the vineyard. Grapes are double 
sorted in the cellar.  
VINIFICATIÓN The grapes are completely destemmed upon arrival in the cellar.  
The free-run must slowly drains under its own weight while macerating with the skins for 3 days. 
Spontaneous fermentation (indigenous yeast only) in stainless steel tanks with controlled 
temperature. When the must reaches the ideal density, the wine is bottled and closed with a 
crown cap. Unfined and unfiltered. It ages in the cellar till February.  
11,5 % Alc. - Ph: 3,48 - Total So2: 13mg /l. 
BOTTLES PRODUCED 2.500 (750 ml.) 
DESCRIPCIÓN Yellowish at sight and cloudy due to the lack of filtration. Exotic notes of coconut 
water, fennel, lavender, anisette. Citrusy mouthfeel with a touch of lemongrass. 
SERVICE TEMPERATURE 8 - 10°C 
FOOD PAIRING 
You can enjoy this Pet Nat without food or as an aperitif wine. Ideal partner of any kind of tuna 
salad, tomato toast, any spread on bred, pickles.  

Galgo Wines is a special wine project founded by Ezequiel Sanchez Mateos. Daily 
contact with wine producers in the different regions led to his direct involvement in 
the wine production dating back already in the late ’90.  
The main goal is to elaborate wines that are attractive, fairly priced and made from 
indigenous varieties. The ongoing projects involve the whole Iberian Peninsula. 
We are currently working in nine regions: Alentejo, Sierra de Gredos, Calatayud, 
Conca de Barberá, Douro, La Mancha, Manchuela, Rioja and Sierra del Segura. 


