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Regionf=[X |D.O. Ca Rioja B #5 (Zi5]: DOCAR ke F=1X) Geutsgriand
Varieties | 75% Garnacha 75%: 4
HEMSFF | 25% Graciano 25%#& 3 P4 Vi

VINEDO : Situated on Cidacos’s Valley, the oldest soihfr®ioja and
one of the oldest in Europe, it is the valley wihle most dinosaur sites in
Europe.
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Garnachavines are older tha®0 years old and theGraciano vines- 30
year old- are sited on sun-side slopeas consequence we obtain more
matured and less acidic Graciano.
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ELABORATION : The Garnacha vinification process totally differsh
the Graciano. In the garnacha process we avoidpaogesses which
could raise the oxygen level on the wine, the Gawivariety gives
structure and complexity. The blend with the Gracigs not done until
the alcoholic fermentation is finished, The blemblergoes malolactic
3 & fermentation.Aging is done on 500, 300 and 225 litres new bareel
from French and American oak for 9 months.
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ANALYSE B4t
Alcohol P £ 14 %
Acidity Fasr i 4,6 g/l
Sugar FE&E 2,39/l

TASTING:

LTI ATE
Intense cherry colour, with purple shades. Highmaatic intensity. Silky with long
aftertaste to red fruits and chocolate. , flowserd spices are combined
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