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< Visual / Visual

== Attractive and intense cherry color
with garnet notes.

2\ Nose / Olfato

= Complex and elegant nose, high-
lighting the aromas of concentrated
ripe red and black fruit. We find wild
berries such as cherry, blackcurrant
and blackberry. Spicy and balsamic
nuances topped with roasted and
lactic hints typical of aging in our
best barrels.

<< Taste / Gusto
The palate is round, concentrated
and balanced with a well-integrated
medium-high acidity. Persistent and
expressive with a fine tannin, our
wine shows the notes and character
of a Grenache typical of our terroir.

k|)[| Pairing / Maridaje

Cured cheeses, grilled meats, game
and traditional stews.

Varieties / Variedacdes
Garnacha.

@ Ageing / Crianza

10 months in French oak barrels,
lightly toasted.

DOCa Rioja
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VINEYARDS

This Garnacha vineyard was planted in
1981 in the town of Aldeanueva de Ebro

(La Rioja). It is an old goblet vineyard with
3 branches of 2.28 hectares of extension
located on a hillside at 420 meters altitude
and facing east, where it has very good
conditions of light and temperature. It is a
low yield vineyard where the quality of the
grapes is exceptional to produce our Sin-
gular Vineyard wine, Palacio de Manzanos.
The soil is loamy, clayey, of medium depth,
dotted with pebbles and small stones. Con-
tinentalized Mediterranean climate where
winters are long and cold, with moderate
rainfall, and summers are short and hot,
with strong temperature contrast between
day and night. In addition, it is an area that
is characterized by the influence of the dry
and cold northwest wind called Cierzo,
which crosses the entire valley of the Ebro
River.

VINEDOS

Este viftedo de variedad Garnacha fue
plantado en 1981 en la localidad de Aldea-
nueva de Ebro (La Rioja). Es un vifiedo en
vaso viejo con 3 brazos de 2,28 Hectéreas
de extension situado sobre una ladera a

ioja

DOCa R

420 metros de altitud y orientacién Este,
donde dispone de muy buenas condiciones
de luz y temperatura. Es un vinedo de bajo
rendimiento donde la calidad de la uva es
excepcional para poder elaborar nuestro
vino de Vifiedo Singular, Palacio de Man-
zanos. Suelo franco, arcilloso, de profun-
didad media salpicado de cantos rodados

y pequeiias piedras. Clima mediterraneo
continentalizado donde los inviernos son
largos y frios, con lluvias moderadas, y los
veranos son cortos y célidos, con fuerte
contraste de temperatura entre el diay

la noche. Ademas, es una zona que tiene
como caracteristica la influencia del viento
secoy frio de componente noroeste llama-
do Cierzo, que atraviesa todo el valle del rio
Ebro.

WINEMAKING

Manual harvest in 12 kg boxes with a first
selection of clusters in the vineyard and a
second selection in the winery on the table
and before entering the tank. Fermenta-
tion at a controlled temperature of 28°C in
small open vats of 3000 liters, with daily
punching down and gentle manual pump-
ing over. Maceration period of 15 days with
10% of whole bunch. Malolactic fermen-
tation in new and second year French oak
barrels with subsequent resting in concrete
tanks to continue its evolution. Bottled
without filtering and with maximum re-
spect for the quality of the product in order
to transfer the essence and the experience
lived in this vineyard to each bottle of wine.
The wine produced is subjected to a double
qualitative evaluation.

ELABORACION

Vendimia manual en cajas de 12 kg con una
primera selecciéon de racimos en vinedo

y una segunda seleccion en bodega sobre
mesa y antes de entrar al deposito. Fer-
mentacion a temperatura controlada de
28°C en pequenos depositos abiertos de
3000 litros, realizando técnicas de bazu-
queo y remontado manual suave a diario.
Periodo de maceracién de 15 dias con

un 10% de racimo entero. Fermentacion
malolactica en barrica francesa nueva y de
segundo afio con un posterior reposo en
deposito de hormigon para continuar su
evoluciéon. Embotellado sin filtrar y respe-
tando al maximo la calidad del producto
para trasladar la esencia y la experiencia
vivida en esta vina a cada botella de vino.
El vino elaborado es sometido a una doble
evaluacion cualitativa.
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