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Gran Reserva

TR,
S %
Z

Q9
=]
=
=}
Iz}

T

<& Visual / Visual
Clean and bright brick red color.

e Nose / Olfato
This wine stands out for its elegant
nose, with medium intensity and
notes of raisins, ripe fruit, licorice,
spices, cocoa and coffee.

Taste / Gusto

The palate is full, well-balanced
and with highly polymerized
tannins that give it a silky
sensation.

Pairing / Maridaje

Recommended with meats and

fish not too spicy and desserts separately in tanks and, once finished, &
with chocolate. Ideal as an after- transferred to barrels for malolactic by
dinner drink. fermentation and subsequent aging.
Once the malolactic fermentation has
taken place, the wine is transferred to a
concrete tank where the blending takes
place. After bottling, the wine rests in the A
" bottle for minimum 3 years. =
@3 Varieties / Variedacdes . # : @
Tempranillo, Garnacha, Graciano. ELABORACION S
La vendimia se lleva a cabo a lo largo de @ = S )
@ Agejng / Crianza todo el periodo, empezando a principios = = i
36 months in French and de septiembre y terminando a principios o ; €
American oak barrels. In bottle for de octubre. Vendimia en el momento
a minimum of 3 years. optimo de cada variedad, vinificacion por L onvoumuoion oo b cwclnz

MUNDUS vini &
GOLD

s unique microclimate of the region, makes
e it possible to obtain high quality grapes,

DOCa Rioja

VINEYARDS

Exclusive selection of our vineyards in
La Rioja, in the Reyno region, where we
grow the native Graciano, Garnacha and
Tempranillo varieties. These vineyards
are planted on clay-limestone soils in
the privileged areas of Azagra and San
Adrian, two areas recognized for their
exceptional conditions for vine growing.
The combination of these varieties,
together with the type of soil and the

which result in a wine with a marked
personality, a reflection of the terroir and
the winemaking tradition of La Rioja.

VINEDOS

Seleccién exclusiva de nuestros

vifledos en La Rioja, en el Reyno, donde
cultivamos las variedades autoctonas
Graciano, Garnacha y'l'(',m])ranill(). Estos
vifledos estan plantados sobre suelos
arcillo-calcareos en las privilegiadas
zonas de Azagra y San Adrian, dos

areas reconocidas por sus condiciones
excepcionales para el cultivo de la vid. La
combinacion de estas variedades, junto
con el tipo de suelo y el microclima tnico
de la region, permite obtener uvas de alta
calidad, que se traducen en un vino con
una personalidad marcada, reflejo del
terroir y de la tradicion vitivinicola de La
Rioja.

WINEMAKING

Harvesting is carried out throughout

the entire period, beginning in early
September and ending in early October.
The grapes are harvested at the optimum ]
moment for each variety, vinified I
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EXPERIENCE

separado en deposito y, tras terminar,
paso a barrica para llevar cabo primero la
fermentacion maloléctica y su posterior
crianza. Una vez transcurrida trasiego a
deposito de hormigon donde tiene lugar
el ensamblaje. Y tras el embotellado
descanso en botella un minimo de 3 anos.

MANZANOS



