
  

 

 

 

 

 

TASTING NOTES 

Intense ruby-red color, with more terracotta tones towards the rim of the 

glass. Lifted notes of black fruits, figs and vanilla lead to rich fruit flavors, 

with hints of spice and a smooth and long -lasting finish. 

LOGISTICS 

WOODEN Packing: 6 bottles 

 L: 12,20 In W: 8,27 In H: 14,17 In Wt: 9,6 Kg 

 

 

RATINGS HISTORY 

Gold Medal Berliner Trophy, vntg 2012. 

Pallet: 56 cases x 12 bottles 

L: 39,37 In W: 47,25 In H: 55 In Wt: 916 Kg 

Pallet: 56 cases x 12 bottles 

Pallet: 56 cases x 12 bottles 

L: 12,52 In W: 9,37 In H: 11,85 In Wt: 16 Kg 
 

W: 
9,37 
In 

H: 
11,85 
In 

Wt: 
16 
Kg 

 

 

 

COUNTRY Spain 

APPELLATION Rioja D.O.C.a. 

VARIETY Tempranillo, Graciano, Mazuelo 

AGE OF VINES +50 

FARMING Practicing organic 

SOIL Sandy clay limestone and Sandstone 

ALTITUDE 500 meters 

VINIFICATION Hand harvested, destemmed, fermented in tank 

AGING 
18 months in American barrels, 36 months in 

bottle 

ALCOHOL 13.50% 

PAIRING 

Barley risotto with duck comfit and peas, grilled and 

marinated pork tenderloin, grilled lamb chops with garlic 

and rosemary, Rib-eye steak with parmesan and salad, and 

of course Ibérico bellota ham 

 

 

Shipper: 12 bottles 

L: 15,35 In W: 12,20 In H: 12,99 In Wt: 17,6 Kg 

 
Pallet: 36 cases x 12 bottles 

L: 39,37 In W: 47,25 In H: 67,32 In Wt: 652 Kg 

Pallet: 56 cases x 12 bottles 

Pallet: 56 cases x 12 bottles 

L: 12,52 In W: 9,37 In H: 11,85 In Wt: 16 Kg 
 

W: 
9,37 
In 

H: 
11,85 
In 

Wt: 
16 
Kg 

 

Pallet: 75 cases x 6 bottles 

L: 39,37 In W: 47,25 In H: 62,32 In Wt: 740 Kg 

Pallet: 56 cases x 12 bottles 

Pallet: 56 cases x 12 bottles 

L: 12,52 In W: 9,37 In H: 11,85 In Wt: 16 Kg 
 

W: 
9,37 
In 

H: 
11,85 
In 

Wt: 
16 
Kg 
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