
RIOJA

13.5% ABV

GENERAL INFORMATION 

Añares Reserva is crafted from carefully
selected grapes, chosen for their exceptional

quality as they arrive at the winery. This
meticulous selection allows for long periods of

maceration, ensuring optimal extraction of
tannins, aromas, and other key components that
contribute to the wine’s depth and complexity.
After fermentation, the wine is racked several
times in large American oak vats before being

aged for 18 months in oak casks. Once bottled, it
continues to mature in the cellar, allowing the
bouquet to evolve and the wine to achieve its

characteristic harmony and refinement.

Tempranillo
Garnacha,
Graciano y

Mazuelo

Olarra
Anares Reserva

TASTING NOTES

Añares Reserva displays a deep cherry-red color
with elegant ruby hues, reflecting its maturity

and richness. The nose is complex and evolving,
offering aromas of red berries, liquorice, and

delicate smoky nuances that open up to subtle
animal and earthy notes with aeration. On the

palate, it is structured and long, with a firm
backbone and excellent balance between fruit,

oak, and tannin. The lingering finish brings back a
reminder of red fruit and spice, showcasing the

elegance and aging potential that define this
classic Rioja Reserva.
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