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Year: 2010

Climate: 2010 saw heavy snows during winter 
that filled the aquifers ready for the growing 
season. Spring was fairly dry, which meant 
extremely healthy grape clusters with great 
aromatic potential. Ripening was slow, in 
the absence of excessively hot days, while the 
very low levels of rainfall ensured there were 
virtually no cryptogamic diseases and afforded 
full protection to the characteristic aromas of 
this variety. 
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FINCA LA EMPERATRIZ
CRIANZA 2012

Plots

Vintage: 2012

Weather: Winter was mild and dry, and the 
first shoots appeared earlier than normal. 
Fortunately there was penty of rain in spring to 
provide sustenance for what turned out to be a 
long, hot  Summer.  Once again, being located 
in a cooler part of Rioja was an advantage for 
La Emperatriz, as areas further down the valley 
suffered from the heat. Rains appeared finally in 
the Autumn, but fortunately right at the end of 
the harvest, by which time.

ORIGIN

Region:
Rioja Alta – PDO Rioja.

Plot:
A blend of plots 1, 3, 5, 7, 8, 9, 13, 15, 16, 17 and 18 from the 
Finca La Emperatriz estate.

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:
Vines of between 15 and 65 years old. Bush vines or high 
trained. Yields of 5,800 kgs/ha (40 hl/ha)

Harvest: Hand-picked between 17 and 25 October.

Varietals: Tempranillo 95%, Garnacha 3% and Viura 2%.

Wine-making: The grapes are selected in the vineyard and then fermented for 4 
days in stainless steel, with a gentle pumpover to extract colour and tannins.

The heavy lees and skins are removed to leave the wine on the fine lees.

Ageing: Aged in 225 litre barrels of American (80%) and Frenach oak. (20%). 14 
months in barrel and 12 in bottle.

Analysis: 

Alcohol: 13.9% / pH: 3.70 / Total acidity: 5.4 g/l / Volatile acidity: 0.54 g/l

Tasting Notes: Clear ruby colour, slightly less opaque than recent years. Delicate 
nose of cherry and strawberry together with the spiciniess of oak ageing. On the 
palate it is elegant and velvety, with red fruits coming to the fore together with 
hints of violets and brioche. The long finish brings the spicy notes to the fore 
again.


