
D .O.C R IOJA

%Alc. pH Acidity Residual sugar

14% 3,5 5,85 g/l <0,1g/l

Alcoholic fermentation was  carried out in  
temperature controlled stainless steel tanks for 

9 days, with regular punching and pumping 
over of the skins cap carried out. Subsequent 

maceration for 7 days in the tan k after  

fermentation was over. 

Minimal intervention in the winemaking was 

exercised in order to preserve the unique  

characteristics of this wine during the 
stabilisation and ageing process. Racking and  

ageing in oak barrels for 11 months. A total of  
18 new barrels were used in ageing this wine, 

sourced from 7 different coopers and 9 

different origins and toasting levels.

NOTA DE CATA

A vintage marked by high rainfall and 
early bud break which led to a 

relatively early harvest. Slow, 
staggered and long harvest. The aim 

was to optimise ripening. The quality 

of the grapes was excellent, making 
for balanced wines, moderate in 

alcohol, with good acidity and lots of 
colour.

Care for the fruit and respect for the 
environment were strictly adhered to 

during the picking. Strict selection at 
the low yielding vineyard (5,000 kg / 

Ha.) was carried out. On arrival at 

the winery, careful destemming 
ensured there was  no damage to 

the berries, preserving their fresh 
fruit profile.

MARIDAJE

Recommended serving temperature: 
16º

A wine with deep, intense red colour and  
subtle purple hues reminiscent of the 

skins of the grapes it was made from. 

Ample, elegant bouquet opening up  in 
the glass to show a nutty, spicy character 

with hints of aniseed.

The mouthfeel is initially full of ripe black 
fruits giving way to a complex balsamic, 

licorice and toasted leather finish that́ s 
long and lingering. Its round tannins and  

freshness make for a silky, elegant wine of 

fine intensity.

100% Graciano

Grapes from «El Pinche» vineyard, 
planted at an altitude of 415 meters 

on a slope facing south and slightly 
west, protected by the Sierra de 

Codés. The uniqueness of the 

terroir gives the wine its elegant 
character

Loamy clay soils.

Grilled meats, cured cheeses, soft 
stews.

LIMITED EDITION

3,953 numbered bottles.

WINEMAKING & AGEING

VARIETIE S :

VINEYARDS :

SOILS :

HARVEST 2020

VITICULTURE

PAIRING

TASTING NOTES

COLOUR :

BOUQUET :

MOUTHFE E L :

GRACIANO

Desde 1882

TRADICIÓN CENTENARIA 
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