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Vintage: 2011

Weather: Winter was cold and dry and lasted 
longer than usual, so the first shoots appeared 
two weeks later than usual. Summer was 
generally dry and not particularly hot. Cooler 
areas like ours then begin to get heavy dews 
which helps to hydrate the plant, despite a lack 
of rainfall. At the end of the season, a sudden 
heatwave in September made up for lost time 
and harvest was as usual in late October.

Plot

ORIGIN

Region:
Rioja Alta – PDO Rioja.

Plot:
Plot number 10, planted in 1997. trained to 2m high with a  
double guyot and a cover crop planted between the rows.

Terroir :
Impressive terroir with a layer of large white pebbles to a 
depth of about 40cm, covering a loose, sandy sub-soil.
This is an ideal soil to grow vines as it has excellent drainage, 
plenty of light and the roots are well placed to receive all the 
nutrients they require. The wines produced from this type of 
soil are fine and elegant.

Vineyard:
Vineyard trained to 2m in height to maximise expsoure to 
sunlight. Yields of around 4,500 kgs/ha (31 hl/ha).
Production: 
13,160 75cl bottles and 448 magnums produced. 

Harvest: Hand-picked in the third week of October.

Varietals: Tempranillo 100%

Wine-making: After harvesting, the grapes were stored in a refrigerated container 
overnight, followed by a cold maceration. Fermented in an open tank for 6 days 
and then racked straight to barrels, where malolactic fermentation took place.

Ageing: Aged for 16 months in French (80%) and american (20%), oak barrels, 
both new and used.

Analysis: Alcohol: 14.6% / pH: 3.83 / Total acidity: 4.5 g/l / Volatile acidity: 
0.52 g/l

Tasting Notes: Deep red in colour, heavy and viscous. On the the first element 
to appear are the ripe red fruits so typical of Tempranillo. On the palate it is deep 
and rich, filling the mouth with velvety tannins. There, more fruits come to the 
fore, more red than black, together with touches of vanilla, minerality and forest 
floor aromas. 
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