
D.O. Ca. RIOJA 
TINTO MULTIVARIETAL

VINTAGE: 2023 
Rated “Very Good”, the vintage was marked by a rainy spring and a warm summer without extremes.
These conditions allowed for slow, balanced ripening. The staggered and selective harvest was carried
out under excellent sanitary conditions.

VARIETIES: 
GARNACHA, TEMPRANILLO, MAZUELO, MATURANA AND GRACIANO.

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 8 to 10 days in temperature-controlled stainless steel tanks. Cold pre-maceration to
enhance aromatic extraction, with daily pump-overs to ensure optimal colour and aroma development.

TASTING NOTES:
A rich and juicy mouthfeel, with fresh forest fruit flavours.


