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Country Winemaking
Spain l In the winery, the grapes are destalked and
slightly crushed. The fermentation temperatures
are controlled up to 28-29°C and the de-vatting
Region is fast when it is perceived that the color
Tudelilla, Rioja extraction has reached optimal levels.
Vines more that 70 years old. Subsequently, the wine is put into the barrels,
Located at 650 meters altitude. where it will remain for 14-16 months. The wine
is aged 70% of the time in new American oak
& barrels and 30% in “second-year” French barrels.

Grape varieties Y &

80% Tempranillo, 20% Garnacha

T ing n
OrtEcA Bzoueo asting note

" Riooa Intense red cherry color. Aromas of red fruits,
UPC code ol strawberry, raspberry and cranberry framed by
8437008622088 fine nuances of spices, vanilla and toffee.

A well-balanced and full-bodied wine, with very
round tannins. Silky and structured on the palate.
It has a rich, fruity, very long and pleasant finish.

Awards
91 points Mundus Vini 2021 (2018)
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