
D.O. Ca. RIOJA 
BLANCO MULTIVARIETAL

VINTAGE: 2024 
Rated “Good” by the Regulatory Council. In Rioja Oriental, the vintage was marked by
homogeneous ripening, favoured by warm, well-managed climatic conditions. This resulted in
wines with an expressive profile, good aromatic intensity, ripe fruit, balance and a pleasant
structure.

VARIETIES: 
VIURA, TEMPRANILLO BLANCO, GARNACHA BLANCA, MATURANA BLANCA & MALVASIA

VITICULTURE:
Ferrous-clay, calcareous-clay and alluvial soils. Mediterranean climate with microclimates in
higher-altitude areas. Selected vineyard plots from different parts of La Rioja, situated between
350 and 550 metres above sea level. Vines range from 5 to 40 years of age.

WINEMAKING:
Fermented for 25 days in temperature-controlled stainless steel tanks at 14°C to preserve
aromas and freshness. A young wine, with no ageing in oak barrels. The wine remains in bottle
for several months before release.

TASTING NOTES:
Appearance: Pale yellow in colour with greenish highlights.
Aroma: Fresh white flowers and citrus notes.
Palate: Fresh and refreshing, with balanced acidity.


