Lopez De Haro
Classica Gran Reserva Tinto

vintae

GENERAL INFORMATION

This wine is a blend of Tempranillo and Garnacha,
sourced from exceptional old vineyards in Rioja. The
Tempranillo comes from goblet-trained vines
. averaging 70 years of age, some planted shortly after

Tempranillo y phylloxera, located on south-facing clay-limestone
Garnacha terraces at the foot of the Sierra de Tolofo in the
Sonsierra region. Garnacha is sourced from 90-year-
old vineyards in Alto Najerilla, planted on north-facing
clay-ferrous soils at high altitude. Harvesting is
carried out manually and in stages during the first half
of October. Each variety and parcel is fermented
separately in stainless steel tanks using native yeasts,
with spontaneous malolactic fermentation, controlled
temperatures around 25°C, and gentle, respectful

RIOJA macerations. Ageing lasts three and a half years in
French oak Bordeaux barrels, half new and half
previously used, followed by extended bottle ageing
to achieve refinement and harmony.

14% ABV TASTING NOTES

Shows deep, intense cherry-red colour with a slightly
russet rim, reflecting its long evolution while retaining
impressive depth. The nose is remarkably complex
and expressive, offering layers of dark fruit, orange
peel, liquorice, and spice, complemented by balsamic
freshness and subtle notes of tobacco, fallen leaves,
and nuts. On the palate, it is powerful yet silky, with a
sweet, enveloping entry, excellent acidity, and a warm,
refined texture. The finish is long, complex, and
elegant, revealing evolving layers of flavour that invite
contemplation and discovery.
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