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@ Visual / Visual

Cherry red color, intense and
bright.

¢\ Nose / Olfato

The nose is a wine with a great
diversity of nuances and a correct
assembly of black fruit, ripe fruit
along with vanilla notes from the
barrel.

< Taste / Guslo
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On the palate there is a perfect
balance between freshness and

acidity, ripe tannins and oak notes.

Pairing / Maridaje
Perfect pairing with game meat,
cured cheese and barbecue.

Varieties / Variedacdes
Graciano.

Ageing / Crianza
4 to 6 months in oak barrels.

DOCa Rioja

VINEYARDS

Selection of different vineyards of Graciano
de Azagra and San Adrian, where the
conditions for cultivation are optimal as
there are more hours of sunshine per year
and being a long cycle variety, it allows to
obtain an optimal maturity year after year.

VINEDOS

Seleccién de diferentes vifiedos de
Graciano de Azagra y San Adrian, donde
las condiciones para el cultivo son 6ptimas
ya que se da el mayor nuemor de horas del
sol al afio y siendo esta una variedad de
ciclo largo, permite obtener una madurez
Optima ano tras ano.

WINEMAKING

For the elaboration of this wine, we
choose the harvest dates according to the
optimum ripening point of the variety in
each plot. The grapes are harvested by
hand to ensure the best treatment of our
clusters. Fermentation in stainless steel
tanks, 20 days of maceration and 4 to 5
daily manual pumping overs. Malolactic
fermentation in concrete and a part in
barrels.

ELABORACION

Para la elaboracion de este vino, elegimos
las fechas de vendimia en funcion del
punto 6ptimo de maduracion de la
variedad en cada parcela. Vendimia manual
encaminada a un mejor trato de nuestros
racimos. Fermentacion en depdsitos de
acero inoxidable, 20 dias de maceracion
y de 4 a 5 remontados suaves manuales
diarios. Fermentacién maloléctica en
hormigén y una parte en barrica.
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