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VINTAGE

WINEMAKING

Vineyard location:
Grape blend:
Harvest date:

Winemaking process:

Bottling date:
Bottles produced:

ANALITYCAL DATA

Alcohol:
Residual sugar:
pH:

Total acidity:

TASTING NOTES

PAIRING SUGGESTIONS

Rated Excellent by the CRDOC Rioja. The cycle was marked by the estability in the
evolution of the vineyards along the cycle with a very healthy sanitary state and moderate
vigour. The wines show intense colour and fruit aromas, round tannins and a firm
structure.

Valle del Najerilla - Rioja Alta - DOC Rioja

Garnacha (65%) - Tempranillo (35%)

14th October

Bleeding after 18 hours of skin contact. Fermentation and further aging in 500 liter and
225 liter used French oak barrels during 30+ months.

November 2022
9,300 75cl bottles Rl pA
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6,3 gr/lin tartaric acid

Salmon pink colour with oraange hues. Aromas of ripe red fruits and dry aromatic herbs.
Velvety tannin, moderate alcohol, crisp acidity and a dry and long finish. (José Luis Ripa,
April 2023)

Asian and Mediterranean food, especially spicy and hot dishes. Serve between 8°C and
10°C (45°F and 50°F). Let it breath in the glass for some minutes to enjoy it at its best.




