
TASTING NOTES
Ruby red with brick hues. Spicy aromas, leather, and candied fruit. Persistent on

the palate, with candied fruit and spices standing out. 
 

FOOD PAIRING
Pepper steak. Game stews. Roast beef. Roast lamb.

Red Gran Reserva
FRENCH AND AMERICAN OAK BARREL

ALCOHOL CONTENT
≈14º
 
VARIETIES
Tempranillo 95%. 
Graciano, Mazuelo 5%.
 
VINEYARD AGE
>45 years.
 
AREA
Rioja Alavesa.
 
HARVEST
October (manual).
 
FERMENTATION
In stainless steel tank. Temperature 
controlled between 28ºC - 30ºC.
 
BARREL AGEING
24 months in French and American oak.
 
BOTTLE AGEING
>24 months.  
 
PRESENTATION
Prestige Bordeaux bottle 75 Cl. 
Natural cork. 
 
SERVING TEMPERATURE
14ºC – 16ºC. Recommended decanting 
15–20 minutes before serving.
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