
RIOJA

Tempranillo,
Graciano y

Mazuelo

14% ABV

GENERAL INFORMATION 

Sourced from 27 plots of old organic vines, planted in
the 1950s and 1960s, this wine reflects the unique

terroir of Rioja. The vineyards are primarily located in
Baños de Ebro, with additional parcels in Villabuena
de Álava, Navaridas, and San Vicente de la Sonsierra,
on calcareous clay soils over sandstone at high, airy

sites. Grapes are hand-harvested between
September 7th and 11th. Winemaking is done with
minimal intervention: a 10-day static maceration,
spontaneous fermentation with native yeasts in

20,000 kg tanks at temperatures below 26°C, and
only minimal sulfites. The wine is predominantly

Tempranillo, with small contributions from Graciano,
Mazuelo, and occasional white varieties, producing a

wine of complexity, freshness, and elegance.

Vintae
El Pacto

TASTING NOTES

Displays great depth of color with violet and red hues.
The nose is intense and expressive, with aromas of
wild berries, liquorice, forest floor, subtle spice, and

chocolate. On the palate, it is bold yet balanced, full-
bodied but with freshness and finesse. Fruit and
barrel notes return on the finish, providing a long,
harmonious aftertaste with elegant structure and

persistent flavor.
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