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D.O.Ca. RIOJA

Young and fruity
easygoing red wine

GRAPE VARIETIES
88% Tempranillo, 12% Graciano.

VINEYARD SURFACE: single vineyard of
14 hectares from the Finca Barrio plantation
located within the Cenicero boundary (Rioja

Alta).

PREMIUM WINE OENOLOGISTS
Fernando Costa, Emilio Gonzalez & Manuel

Iribarnegaray

VINEYARDS AND YIELDS
19 year-old vineyards, cultivated according to the rules and
regulations that apply to organic vineyards. We have selected
this parcel from the Finca Barrio plantation that is regulated
by organic viticulture and its respectful treatment of the
environment. The plantation also has organic fruit trees
planted near the meanders of the River Ebro. The yield
amounts to 42 HL/HA

SOIL
The vineyard is planted on stony soils that allow excellent
drainage. Part of the pebbly ground is covered with a vegetable
stratum, locally known as a “green mantle” that serves to attract
insects and microorganisms as a means of pest control that
totally respects the specific treatments authorised in this type of
vineyard.

PREDOMINANT CLIMATE
Mild Atlantic climate with marked seasons.

HARVESTING
100% manual in boxes of 15kg.  The grapes are stored at cold
temperatures.

VINIFICATION
In small stainless-steel tanks. The cold grapes go through
a selection process and, once the stocks are removed, are
transferred to the fermentation tanks.  The alcoholic
fermentation takes place with whole grapes at moderate
temperatures (up to 22ºC) with a relatively short maceration (8-
10 days) to achieve a pleasant structure and full fruit. Once the
fermentation process is completed, the wine is removed from
the tanks and pressing takes place. The whole wine-making
process for this wine involves very little movement and
mechanical processes so as to preserve its natural aromas.

TOTAL TIME IN BARREL
This wine is not aged in barrel.

TIME IN BOTTLE
In practice, this wine is released with less than 6 months’
bottle ageing and the fruit remains intact even after a year in
bottle.

TASTING NOTES
Pretty, vivid ruby colour with violet highlights that reflect its
bright, young style. Floral bouquet (violets, wild flowers) and
red berries. Pleasant acidity in the mouth with fresh, juicy fruit
flavours, a balanced structure that blends with discreet tannins.
Serve at 13-14ºC. ABV:13,5%

                                                                                    

Release date
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