Lopez De Haro
Reserva

vintae

GENERAL INFORMATION
Tempranillo y Made from old, low-yielding vineyards located on the
Graciano poor, stony terraces of the Ebro River in San Vicente

de la Sonsierra, Rioja, this wine reflects classic Rioja
craftsmanship. The grapes are hand-harvested during
the second and third weeks of October and
fermented in 30,000-litre vats at a controlled
temperature of 28°C, followed by a two-week
maceration to ensure balanced extraction. The wine is
then aged for 20 months in French oak barrels, used
between one and three times, allowing for complexity
RIOJA while preserving elegance.

TASTING NOTES

13.5% ABV , , .

Shows a ruby-red colour with medium-high depth

and a subtle tile-red rim, indicating extended barrel
and bottle ageing. The nose is powerful and

expressive, with ripe fruit aromas layered with spicy

and balsamic notes and a gentle touch of vanilla. On

the palate, it is balanced, round, and unctuous, with

ripe, sweet tannins that lead to a long, elegant finish,
embodying the character of a classic Rioja.
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