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<E]> Visual / Visual

A deep garnet with terracotta
highlights.

) Nose / Ollato
Aromatic and spicy wine with
smoky touches and well assembled
with aromas of berries, ripe
strawberries, plum, black cherry
and soft touches of coconut.

< Taste / Gusto
Pleasant acidity with soft tannins
and great mouthfeel with flavors of
black pepper and earth.

k|)f| Pairing / Maridaje

Turkey, pork, grilled vegetables,
black pudding and spicy Asian
dishes.

@")\ Varieties / Variedades

Tempranillo Graciano, Garnacha.

@ Ageing / Crianza
24 months in new and second-use
French and American oak barrels.
Minimum 12 months in bottle.

DOCa Rioja

VINEYARDS

This wine is the result of blending four of
our best vineyards: La Muga, a 40 year old
sunny Tempranillo vineyard, with a calcar-
eous clay soil and pebbles at an altitude

of 360 meters. It produces elegant, tasty
grapes, with finesse, where red fruit and
licorice stand out. Poyatos, another sunny
vineyard of Tempranillo over 40 years old
in Azagra, with a loamy soil structure that
provides elegant, fresh and concentrated
wines, very optimal for aging. Los Molinos,
a Graciano estate, located in San Adridn
on very poor soil with high acidity, low
production and excellent concentration of
polyphenols are the three characteristics
that define this estate. Los Quifiones is our
oldest Garnacha estate and is located on the
slopes of Yerga in Aldeanueva de Ebro. The
soil is ferrous clay. It was planted in 1978.
Year after year it gives us wines with fresh-
ness and medium color, with an extreme
delicacy, typical of garnachas produced at
altitudes above 500 meters. Each estate is
made individually and after aging in barrels,
the blend is made according to the wine-
maker’s criteria.

VINEDOS

Este vino es el resultado de la mezcla, de
cuatro de nuestros mejores pagos: La Muga,
un vifiedo soleado de Tempranillo de 40
anos, con un suelo arcilloso calcareo y
cantos rodados a una altitud de 360 metros.
Produce uvas elegantes, sabrosas, con finu-
ra, donde destaca la fruta roja y el regaliz.
Poyatos, otro vifiedo soleado de Temprani-
llo con més de 40 afos en Azagra, con suelo
de estructura limosa que nos proporciona
vinos elegantes, frescos y concentrados,
muy 6ptimos para envejecer. Los Molinos,
finca de Graciano, situada en San Adrian
sobre suelo muy pobre de alta acidez, baja
produccion y excelente concentracion de
polifenoles son las tres caracteristicas que
definen este pago. Los Quifiones, es nuestro
pago mas viejo de Garnacha y esta situado
en las faldas de Yerga en Aldeanueva de
Ebro. El suelo es arcillo ferroso. El aiio de
plantacion es 1978. Afio tras afio nos da
vinos con frescura y color medio, con una
delicadeza extrema, propios de garnachas
producidas en altitud superior a los 500
metros. Cada finca se elabora individual-
mente y tras su crianza en barrica se realiza
la mezcla segtin criterio del endlogo.
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WINEMAKING

The Garnacha is made in 300-liter barrels
with several daily pump-overs. The other
varieties are made in 13,000 liter stainless
steel tanks and 24,000 liter French wood
vats. During fermentation, the wine is
pumped over 3 to 6 times a day with hoses.
The maceration time is decided according
to the characteristics of the vintage for each
variety. Malolactic fermentation in barrels
with subsequent aging of 24 months. Blend-
ing of the different varieties after barrel
aging, looking for the typicity of a unique
wine and defining at that moment the exact
percentage of each variety.

.
ELABORACION

La Garnacha se elabora en barricas de 300
litros con varios bazuqueos diarios. Las
otras variedades se hacen en depositos de
13.000 litros de acero inoxidable y en tinas
de madera francesa de 24.000 litros Duran-
te la fermentacion se remontan entre 3y 6
veces diarias con mangueras. El tiempo de
maceracion se decide segun las caracteristi-
cas de la afiada para cada variedad. Fermen-
tacion malolactica en barrica con posterior
crianza de 24 meses. Mezcla de las distintas
variedades después de la crianza en barrica,
buscando la tipicidad de un vino inigualable
y definiendo en ese momento el porcentaje
exacto de cada variedad.
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