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Vinedo
Tempranillo, Garnacha y Graciano de nues-
tros vinedos en Laguardia. Vinas tradiciona-
les podadas en vaso en la zona de Rioja
Alavesa.
Cultivo en secano con rendimientos contro-

lados que nos dan concentracion y elegan-
cia.

Caracteristicas de la anada

Anada equilibrada. Primavera templada,
verano calido y vendimia nocturna con buen
estado sanitario.

Vendimia

Seleccion manual de racimos en campo,
retirando uvas danadas o sobremaduradas.
Buscamos expresar la tipicidad de Rioja
Alavesa.

Despalillado y fermentacion con mac-
eracion prefermentativa. Estado sanitario
perfecto.

Vinificacion

Crianza de 14 meses en barricas de 225
litros de roble francés y americano. Vino de
guarda.

11,000 botellas de produccion.

Datos tecnicos

ABYV (alc. Por volumen): 15%
Azucar residual: 0,8 g/l

TA (total acidez): 4,6 g/l

pH: 3,78

Nota de cata

Vino tinto que expresa la tradicion de Rioja
Alavesa, criado en barricas de roble francés
y americano que le aportan complejidad.
Color rojo cereza intenso con reflejos rubi.
En nariz, aromas de frutas rojas maduras
como cerezas Yy ciruelas, con notas de
vainilla y canela. En boca es equilibrado y
elegante, con taninos suaves. Final largo y
persistente con notas de fruta madura y
madera tostada.

Maridaje

Carnes rojas como cordero al horno, entre-
cot, ribeye, rabo de toro, estofados y guisos
tradicionales.
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Vineyard

Made from Tempranillo, Garnacha, and
Graciano grapes sourced from our
vineyards in Laguardia.

Traditional bush-trained vines located in the
Rioja Alavesa area.

Dry-farmed with controlled yields to achieve
concentration and elegance.

Vintage Characteristics

A balanced vintage. Mild spring, hot
summer, and night harvesting ensured
grapes in excellent sanitary condition.

Harvest

Manual selection of grape clusters in the
vineyard, removing damaged or overripe
fruit.

The aim is to express the typicity of Rioja
Alavesa.

Destemming and fermentation with pre-fer-
mentative maceration. Perfect grape health.

Vinification
Aged for 14 months in 225-liter French and

American oak barrels.
A wine suitable for aging.

Production: 11,000 bottles

Technical Data
Alcohol by volume: 15%

Residual sugar: 0.8 g/L
Total acidity: 4.6 g/L
pH: 3.78

Tasting Notes

A red wine that expresses the tradition of
Rioja Alavesa, aged in French and Ameri-
can oak barrels that add complexity.

Deep cherry-red color with ruby highlights.
On the nose, aromas of ripe red fruits such
as cherries and plums, with notes of vanilla
and cinnamon.

On the palate, balanced and elegant, with
smooth tannins. Long, persistent finish with
notes of ripe fruit and toasted oak.

Pairing

Red meats such as roast lamb, entrecote,
ribeye, oxtail, stews, and traditional casse-
roles.
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