
GRAPE VARIETY: Tempranillo 100%

DENOMINACION DE ORIGEN: D.O.Ca Rioja

VINEYARDS:

Vineyards located in Cenicero, heart of Rioja Alta and one of the villages with more prestige of

the denomination of Rioja. These vineyards are between 40 and 50 years old. Ecological agriculture

using organic fertilizers.

SOIL: Calcareous clayey soil.

YIELD: Less than 1 kg per strain (2800 kg per hectare or 20 hl per hectare).

WINEMAKING: Aged for 6 months in 2nd year old French oak barrels.

TASTING NOTES:

Colour: Intense and shiny cherry colour layer;

Nose: Fruity, cherry, raspberry...

Mouth: Pleasant, fresh, well-balanced and silky. Nice pairing with all king of vegetables and white

meats.

SERVING TEMPERATURE: 15 to 16  °C
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