
  

 

 
   

                   
 

 

 

 

 

  

 

 

 

D.O.C. RIOJA 

 

GRAPE VARIETIES 

TEMPRANILLO   90%  

GRACIANO           5%  

GARNACHA          5%  

  

VINEYARD      

Located in Sonsierra area in clayey-calcareous soil. Their cultivation has 

always been traditional and environmental friendly. 

  

HARVEST 

Manual  

  

WINEMAKING 

Made with a selection of the best grapes from old vineyards with a small 

production. Prolonged, controlled maceration followed by 15 months 

ageing, 70% in American oak barrels and 30% in French oak barrels. The 

wine reposes 12 months in the bottle in the winery’s underground caves. 

  

  

ALCOHOL 

13.5% 

  

SERVING TEMPERATURE  

16ºC - 18ºC  

  

PAIRING 

Roast lamb and sucking pig. Pulse dishes with fatty meats. 

  

  

WINE TASTING NOTES  

Intense cherry red with a notable robe. Aromatic nose with hints of 

red fruits together with balsamic and elegant, toasted notes. Very 

with fruit sensations in the foreground mingled with cocoa, dairy 

and liquorice. Long end with a complex retronasal aroma.  

  

 

   

 

 

      

  


