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GENERAL INFORMATION

Sourced from plots in Bafios de Ebro, Laguardia, and
San Vicente de la Sonsierra, this wine reflects the
diverse terroir of Rioja, with limestone, gravel, and clay
soils providing structure and complexity. The
vineyards consist of 25- to 70-year-old goblet-
trained, unirrigated vines, cultivated sustainably.
Grapes are fermented in 20,000 kg vats, classified by
soil type, using native yeasts and minimal intervention
to preserve the character of the fruit. The wines are
then blended and aged for 14 months in 225- and
500-litre French oak casks and concrete tanks,
producing a wine that expresses its place of origin
with authenticity and balance.

TASTING NOTES

Shows a bright, clean cherry colour. The nose reveals
elegant aromas of ripe red and black forest fruits,
supported by subtle oak nuances. On the palate, it is
well-balanced and medium-bodied, with smooth,
well-rounded tannins and a long, persistent finish.
Ideal served at 16°C, it pairs beautifully with grilled red
meats, roasted vegetables, and aged Spanish
cheeses.
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