Vinos Aurelio Garcia - Alto Horizonte
2023 Alto Horizonte Alto de la Cruz
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“Another 100% Garnacha from high-up estate
vines, these grown in shady conditions, the 2023
Alto de la Cruz is all whole-cluster fermented and

spent 14 months in concrete. There's great
refinement to the wine as a result, a texturally
complex, nuanced embodiment of dried cherry,
dried herb, and powerful spice. Made in a light,
austere style, it's impressive in mineral and floral
character, with chalky tannins that extend the
finish. Small production with only 4,000 bottles.
Drink through 2033.”

Virginie Boone | August 24th 2026
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