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VARIETIES 
Tempranillo, Garnacha Tina y Graciano 

WINE OENOLOGISTS 
 Fernando Costa, 

Emilio González & Manuel Iribarnegaray 

VINEYARDS-YIELDS 
Selection of small plots from Rioja Alta and Rioja Alavesa. Low yields, less than 
6.500kg/Ha.   

VINTAGE 
The 2016 harvest was conditioned by a rainy winter followed by slightly lower 
rainfall than usual. After a somewhat dry summer, the almost total absence of rain 
in mid-September and October allowed a slow and complete ripening of the fruit. 
A gradual harvest during of October allowed us to collect a perfectly ripe and 
completely healthy grape, with round and sweet tannins that permitted us to 
obtain structured and very fruity wines. 

SOILS 
Mainly clay-like and calcareous. Plots from Rioja Alta with ferrous sub-soil. 

HARVEST 
Completely manual, prioritising the order of harvest based on the ripeness of each 
different area. 

FERMENTATION 
A temperature controlled alcoholic fermentation is carried out of the carefully de-
stemmed clusters in stainless-steel tanks. A prolonged maceration with the skins 
of up to 20 days follows, in order to extract colour, aromas and tannic structure. 
Malolactic fermentation in carried out between new barrels and stainless-steel 
tanks, depending on the plots and their areas. Once this is complete, all wines go 
into barrel with subsequent racking every 6 months. 

TOTAL STAY IN BARREL 
12 months in French oak (60%) and American (40%) barrels. The barrels used for 
aging the wines are: 25 % new barrels, 25 % two-wine barrels, 25 % three-wine 
barrels and 25 % maximum four-wine barrels. 

AGEING IN BOTTLE 
Minimum of 1 year before the launch date. 

TASTING NOTES 
Attractive luminous layer. On the nose a blend of toasted wood and hints of 
spice, combined with notes of candied red fruit and hints of liquorice. Round, 
pleasant, with voluminous tannins, revealing a slight aftertaste of ripe fruit. 
Lengthy and round finish. 
 
Serving temperature: 16ºC. 

Alcohol content: 13.5% vol. 

MARKET LAUNCH 
November 2019 


