
                                  

               

                    

        

        

                          

                       

 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

             

 

 

           

                      

 

 

‘It is a fun, super juicy, unoaked 

Tempranillo that might just turn a new 

generation onto Rioja’  

Characteristics of the vineyard: 

Clay-chalky soils located at the slopes of 

Yerga mountain. 

Characteristics of the wine: 

Vintage: 2023 

Grape Variety:  Tempranillo. 

Winemaking process: The grapes are 

carefully handpicked and transported to 

the winery in small boxes. The whole, 

uncrushed bunch of grapes are loaded into 

microfermentation tanks. Traditional 

treading of the grapes done with feet and 

máximum extraction of colour and aromas 

from the grape skins. 

Tasting notes: Purple-red colour, vivid and 

bright. Intense aromas of blackberries and 

raspberries, with hints of dairy products 

and liquorice. Full-flavoured and vibrant in 

the palate. 

We recommend to drink it slightly chilled 

(11-12ºC). 

Total production: 7.500 bottles. 

 

 

 


