
VARIETIES: 100 % Garnacha.

2022 VINTAGE: The rain we received in the winter of the 
previous year provided a much-needed water reserve throughout the 
vineyard cycle in 2022. The drought, which was very severe, was 
only interrupted by the rains in September, causing the fruit ripening 
to be very uneven depending on the location of the vineyard. The 
cooler areas around Haro village prevented an early harvest. The 
D.O.Ca. Rioja rated this vintage as "Very Good."

VINEYARD: Two vineyards, located in cold areas around Haro 
(Haro and Fonzaleche) are the origin of this wine. Garnacha grapes 
from Rioja Alta sub region. The nutrient-poor clay-limestone soils are 
covered by pebbles. They define the personality of the Garnacha 
grape variety in this area.

WINEMAKING: Harvesting started the 23rd of September, the 
bunches were hand-picked in 10kg crates. After destemming, 
alcoholic and malolactic fermentation took place in wooden vats. At 
the end of October, the wine started the barrel ageing, for 12 months. 
Manual rackings were practiced. Once bottled, Campeador 
Garnacha, evolves nicely. 

TASTING NOTES: Intense, bright red cherry colour. Very 
intense aromas, with fresh notes of red fruit, balsamic, citrus notes 
and liquorice. Expresive and vivd, juicy vivrant acidity. An excellent 
varietal example of the Garnacha wines from the coolest areas of 
Rioja Alta.

Alcohol: 13.5% pH: 3.32 Acidity: 5,5 g/L
Total production: 4,000 bottles of 75 cl.
Contains sulphites
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