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<& Visual / Visual
— Medium-high intensity garnet.

~<) Nose / Olfato
Deep aromas of balsamic oak,
dried plums, licorice, sweet
spices, clove, tobacco and cedar.

< Taste / Gusto
Elegant and smooth tannins, with
a well-integrated body and acidity.

Pairing / Maridaje
Perfect for duck, pork, pasta and
salads with cheese.

11

> Varieties / Variedades
Tempranillo, Garnacha, Mazuelo,
Graciano.

Ageing / Crianza

36 months in French and American
oak barrels between 4 and 6 years.
Minimum 2 years in bottle.

DOCa Rioja

VINEYARDS

Selection of exclusive areas from our

Rioja del Reyno vineyards in Azagra

and San Adrian, complemented with
Garnacha from the highlands of Yerga in
Aldeanueva de Ebro. Old goblet-trained
vineyards located on south-facing slopes.
The soil is clay-limestone (predominant

in the area) with gypsum blocks. These
vineyards provide the grapes with great
aging potential, as they have a low pH and
good acidity, especially in the Mazuelo and
Garnacha varieties, which in warm vintages
show great freshness.

VINEDOS

Seleccion de zonas exclusivas de nuestros
vifledos de Rioja del Reyno en Azagray San
Adrian, complementados con Garnachas
de zonas altas de Yerga en Aldeanueva de
Ebro. Vinedos viejos en vaso ubicados en
laderas con orientacién sur. El suelo es
arcilloso-calcareo (predominante en la
zona) con bloques de yeso. Estos vifiedos
proporcionan a la uva un gran potencial
de envejecimiento, ya que facilitan un bajo
pH y una buena acidez, sobre todo en las
variedades Mazuelo y Garnacha, que en
anadas calidas muestran una gran frescura.

WINEMAKING

Great selection of exclusive vineyards
looking for freshness and concentration.
Handpicked in the morning. Fermentation
(Max. 25 °C) in small stainless steel tanks
with 5 daily manual pump-overs. Total
maceration of 14 days. Aged for 36 months
in French and American barrels between
4 and 6 years old, seeking the maximum
integration of the wood with the wine.

The wine is refined for several months in
concrete tanks after its time in barrels.

ELABORACION

Gran seleccion de viniedos exclusivos
buscando frescura y concentracién.
ecoleccion manual por la manana.
Fermentacion (Max. 25 °C) en pequenos
depdsitos de acero inoxidable con 5
remontados diarios manuales. Maceracion
total de 14 dias. Crianza de 36 meses en
barricas francesas y americanas de entre 4
y 6 afios buscando la maxima integracion
de la madera con el vino. El vino se afina
durante varios meses en depdsitos de
hormigén tras su paso por barrica.

GRAN RE!

TOMINACION DE

MANZANOS

RIOJA

T MANZANOS

VA




