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PRODUCTION SUMMARY
Made exclusively with Rioja Alavesa grapes selected 
from the winery’s own 40-year old vineyard.
Aged for 12 months in French oak casks, followed by 
6 months in the bottle until it is perfect for drinking.

VARIETIES
100% Tempranillo

DESCRIPTION
COLOUR: ruby red with brick highlights.
BOUQUET: basic aroma of ripe fruit mixed with a 
touch of liquorice, balsam and oak.
FLAVOUR: Warm and gentle, tasty to the palate and 
well structured.

SENSORIAL CHARACTERISTICS
Clean and brilliant, ruby red Crianza wine with cherry 
highlights, evolving towards brick.
To the nose, its basic aroma is of ripe fruit, typical of a 
firstclass, complex and full-bodied wine. Also hints of 
charming berry aromas (raspberry) mixed with 
liquorice, fine oak wood, gentle balsam and milky 
touches reminiscent of strawberry yoghourt.
Gentle but intense to the palate, as fits a wine with 
personality.
Tasty and well-structured, it evolves in the mouth to a 
balance between fresh berries and wood. A long and 
full after-taste, with the entire complex, but pleasant 
aromas reappearing.
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