
GRAPE VARIETY: Tempranillo 100%

DENOMINACION DE ORIGEN: D.O.Ca Rioja

VINEYARDS: Vineyards located in Cenicero (heart of Rioja Alta). These old vineyards are between

50 –60 years old. Organically cultivated vineyards.

SOIL: Peeble and calcareous clayey soils.

WINEMAKING: This wine has been aged in 2nd year French oak barrels for 18 months and 18

months in bottles.

TASTING NOTES:

Colour: dark picota cherry, clean and brilliant. With a good layer.

Nose: deep and complex aromas. Dark fruits. Toasted deep aromas and smooth oak hints.

Mouth: lively wine, volume, concentration, character and structure.

All types of roast meat, foie, game, strong mature cheese.

SERVING TEMPERATURE: 16 to 18 °C

CLASSIC RESERVA

D.O. Calificada Rioja
TRITIUM

A Great Selection of Spanish Wines
Cristina Aldea www.holawines.com exports@holawines.com

T   + 34  976 213308 M   + 34  648046420


