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Year: 2011

Climate: The winter at Finca la Emperatriz 
was cold, dry and long. These conditions 
persisted well into the start of spring, causing 
the processes of budding, flowering and setting 
to begin around 15 days later than normal. 
The summer was also very dry, with relatively 
low temperatures, meaning the cooler, higher 
ground (such as our estate) received the benefit 
of fresher conditions and night-time dews, 
which helped hydrate the plants. September 
was unusually warm, which made up for the 
late start to ripening we experienced in the 
summer.

Plots

ORIGIN

Region:
Rioja Alta – PDO Rioja.

Plot:
Wine from plot no. 5, one of the rockiest parts of Finca 
La Emperatriz.  

Soil:
A spectacular plot, with a 40-cm-thick surface layer of 
white pebbles that completely disguise the underlying 
soil and its structure of sandy loam. This spot is known 
for the elegance it lends to the wine, and is ideal for 
the cultivation of grapes owing to its excellent drainage, 
adequate provision of sunlight for the fruit, excellent root 
distribution and a limited supply of nutrients.   

Vineyard:
Goblet-shaped vine, over 65 years old, with yield of less 
than 2,500 kg/ha.

Production:
6,924 bottles.

Harvest: Manual, during the second fortnight in October.

Varietals: 100% Garnacha

Winemaking: After being carefully gathered, the grapes go into a refrigerated 
chamber where they are stored overnight. Cold maceration takes place at 5ºC 
for a week, prior to fermentation in specially prepared 500-litre barrels of French 
oak. Stirring is performed manually every day. After malolactic fermentation has 
occurred in the barrels, the wine rests on its lees throughout the entirety of the 
ageing period. 

Aging: 11 months in 500-litre barrels of French oak.  

Analysis: Alcohol: 14.2% abv / pH: 3.63 / Total acidity: 5.8 g/l / Volatile acidity: 
0.39 g/l

Tasting Notes: A wine that is cherry-red in colour, of medium depth, with a 
clean and very bright appearance. On the nose its elegance stands out above all 
else; fresh, perfumed and fruity. The elegant aromas so typical of the Garnacha 
variety come through strongly: red fruits, woody undergrowth, strawberry candy 
and distinct, mineral notes. Freshness dominates, with no hint of over-ripening. 
A creamy, spicy finish, complex and expressive. Voluminous in the mouth and 
easy to swallow, with a refreshing acidity that forms the backbone of the wine and 
tannins that are not too cloying. Strong taste of grape. This is a long wine, with a 
very fruity aftertaste; elegant and balanced.
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