
Hand picked during the second and third week of october and transported
to the winery in boxes and small trailers.

HARVEST

Classic aging of 20 months in French and American oak barrels. In the
course of aging, a quarterly racking is carried out, which also assists in the
clarification of the wine (as filtering or aggressive treatments are not
performed) in order to preserve the natural characteristics of the wine.
Following its aging in the barrel, the wine is clarified with egg White and
subsequently bottled, aging in the bottle at least for two years before
placing it in the market.

WINEMAKING AND AGING

Medium-high depth wine, ruby red colour with roof tile rim, which denotes
its long barrel ageing and its peaceful bottle ageing. Powerful on the nose
with primary aromas of ripe fruit accompanied by complex spicy and
balsamic notes and a slight touch of vanilla. Balanced on the palate, it is a
round and unctuous wine with ripe and sweet tannins, providing the wine
with a long aftertaste: an elegant Rioja classic.

TASTING NOTES

100% Tempranillo.
VARIETIES

13,5 % Vol.

ALCOHOL
CONTENT

A selection of old Tempranillo vineyards with very low production in the
area of Rioja Alta.

VINEYARDS

Presentation: 75 cl

RESERVA


