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                                MC GENERATION  

                              2017 
                                                                                  

                                                                                    D.O.C. RIOJA 

                                                                                      A signature wine produced   
                                                                exclusively in excellent vintages   

                           

 
VARIETIES 

Mono-varietal, 100% Tempranillo 
 
 

LIMITED PRODUCTION 
14,066 bottles produced in 47 new  

French oak barrels 
 
 

OENOLOGISTS WINES WINERY 
Fernando Costa, Manuel Iribarnegaray &                            

Emilio González   

VINEYARDS - YIELDS 

Small plots planted with old vines of 65 to 90 years old. Low yields in plots staggered at 

various altitudes ranging between 400 and 550 m above sea level in Rioja Alta, and 380 to 

500 m in Rioja Alavesa.   

SOIL 
Mainly clay-limestone in small vineyards selected from the best sites in Rioja Alavesa and 

Rioja Alta. 

PREDOMINANT CLIMATE 
Mild Atlantic temperature, with well-defined seasons. 

2017 was slightly warmer, with temperatures between 1.5 and 2 ºC above the historical 

average. A severe frost in the early hours of 28 April, had a major impact on the budded 

vines, significantly reducing the year´s harvest. This setback, together with a lower than 

average rainfall, gave rise to a vintage with extraordinarily low yields. 

HARVEST 
Totally manual, plot by plot, packed in 15 kg boxes. The effect of the frost resulted in a 

second sprouting, making it  very complicated to separate the mature clusters from those 

which were not ripe. We are highly satisfied with the tenacious selection process 

conducted both in the field and the winery. 

WINE PRODUCTION 
Slow alcoholic fermentation of 10 to 12 days with whole grape in small stainless steel vats 

with indigenous yeast and a maximum fermentation temperature of 28 ºC. Smooth 

pumping  to extract maximum aromas, colour and tannins. Prolonged maceration of up to 

30 days. A slight micro-oxygenation was performed until malolactic fermentation 

commenced in medium toasted new French oak barrels. At the end of this 3-month 

process, the contents of the barrels was racked and rested for another 12 months.   

TIME SPENT IN THE BARREL 
16 months in fine grain French oak barrels.. 

AGEING IN BOTTLE 
Aged in bottle for at least 6 months before the launch date. 

TASTING NOTE 
Its deep colour reflects the determination of a somewhat impetuous style. Bouquet of  
fresh notes of black fruits, creamy oak and sophisticated toasty touches. Its new 
generation style comes through clearly in the mouth where the essence of old vines 
reveals with delicious flavours the fullness of dense , juicy and lively tannins.  A young 
talent.  
 
Best served at 14 ºC - Alcohol content: 14% Vol. 

RELEASED DATE 
October 2019 


