Vintae
El Pacto Ojo Gallo

vintae

GENERAL INFORMATION

Sourced from four estate plots in the heart of Alto
Najerilla, including three centenary vineyards and a
fourth planted in 1957 (Los Cabos), this wine grows at
600 meters above sea level on ferrous clay soils with
a high component of conglomerate rock. Harvested in
the second half of September, it is vinified as an
estate wine blending red and white varieties,
predominantly Garnacha Tinta and Viura, alongside
smaller amounts of Tempranillo, Malvasia, Graciano,
Mazuelo, and some unknown native varieties.
Maceration lasts four days in a concrete tank, with
partial fermentation there before finishing in stainless
steel. The wine is aged for 12 months, split between a
RIOJA 5,000-liter oak vat and a small concrete tank,

producing a fresh, lively, and elegant style.

Garnacha Tinta
y Viura

TASTING NOTES
13.5% ABV
Shows a bright red colour with minimal depth, typical
of Garnacha, conveying energy, youth, and great
3 luminosity. The nose is intensely aromatic, dominated
by red fruit, strawberry yogurt, and subtle lollipop
notes, with fresh balsamic, floral, and citrus hints from
the white varieties. Background nuances of
creaminess and oak emerge from ageing in oak vats.
On the palate, it is fluid, elegant, and delicately
textured, with refreshing acidity fully integrated into a
smooth, long-drinking style. The aftertaste is complex
and harmonious, combining fruity, spicy, and lightly
oaky notes—an expression of purity, finesse, and
varietal harmony.
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