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Technical Information

Vintage: 2001

Production Region: Rioja

D.O: Rioja DOCa

Colour: Red

Varietal: 88% Tempranillo, 7% Graciano, 5% Mazuelo
Alcohol: 14%

Residual Sugar: 2.3 g/1

pH: 3.5

Acidity: 5.35

% in Barrel: 100%

Months in Barrel: 15 months

Types of Barrel: American and French Oak and oak
tfrom Eastern Europe

For this wine the grapes are specially selected and hand-picked from the vienyards surrounding
the winery.

Intense black cherry colour with ripe fruit aromas and a hint of spice. Smooth, clean and bright.
A tull bodied, structured wine with balanced oak, a touch of menthol and a long lingering finish.

This modern wine with a classic background goes perfectly with both traditional and modern
cuisine. The perfect match for red meat and hearty dishes.
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