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D.O.Ca RIOJA

100% Garnacha.

Located at an altitude of 400 to 600 metres on eastern 
facing hillsides, in calcareous clay soils.

�e traditional method of sangrado or saignée is used 
to make this wine. After a maceration of the grape 
skins at low temperature for 24-48 hours, the 
resulting pink juice is “bled” out of the fermentation 
tank and racked into stainless steel tanks where the 
alcoholic fermentation takes place at a controlled 
temperature.

�e result is a young wine, of intense raspberry 
colour.

On the nose, we are able to �nd red fruits, redcurrants 
and raspberry aromas, that are combined with the 
freshness of the �oral and acid notes. 

On the palate, it is fresh, long-lived, full �avoured and 
leaves a pleasant �avour of red fruits.

8-10 º C
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