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Story of the wine:
Agrícola de Cadalso is a collaborative project rooted in the granitic slopes

of Cadalso de los Vidrios, in the Sierra de Gredos. Launched in 2015, it
unites the village cooperative (founded in 1956) with the expertise of

Comando G and the vineyard project Uvas Felices (Vila Viniteca).
The focus is on old-vine Garnacha from small, high-altitude plots, where

sandy granite soils and a cooler mountain climate bring tension,
perfume, and precision. Farming is largely manual, while cellar work is
low-intervention—native fermentations, concrete vessels, and no oak.

This is Garnacha with a clear Gredos signature: lifted, mineral, and finely
structured, balancing Mediterranean fruit with an almost alpine

freshness, while supporting the long-term viability of these historic
vineyards.

Varietals:
Garnacha (100%)

Area:
Cadalso de los Vidrios, Valle del Alberche

D.O. Vinos de Madrid, Sierra de Gredos

Av. age of the vines:
15–80 years

Vinification
Hand-harvested from multiple small parcels, vinified separately.

Fermentation in temperature-controlled concrete using indigenous
yeasts, with gentle extraction over 10–15 days. Aged for 6 months in

concrete, followed by a short resting period before bottling; no oak used
to preserve site expression

Descriptions for Wine List:
Fragrant and lifted, with wild strawberry, raspberry and pomegranate,
alongside rose and lavender, and a subtle balsamic, peppery edge. The

palate is fluid and precise, with fine tannins, bright acidity and a mineral
line leading to a fresh, herb-tinged finish with hints of orange peel.

Elegant, expressive Garnacha with excellent drinkability.
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