
GRAPE VARIETIES: Tempranillo 100%.

2020 VINTAGE: After a growing cycle that was hit by drought, 
the rains that came in late September had a hugely positive effect 
on the ripening stage, producing fruit that had a better overall 
balance. The grapes we harvested were in an excellent state of 
ripeness, with a good equilibrium between alcohol, acidity, aromas 
and polyphenols. This allowed us to produce high-quality wines that 
are really representative of our vineyards. The Rioja Regulatory 
Council classified this vintage as “Very Good”.

VINEYARD: Our Selecto is a 100% Tempranillo wine produced 
from grapes from 30-year-old vines in our Rioja Alta vineyards near 
Haro which offer unbeatable conditions for the growing of this variety. 
The soil is nutrient-poor and covered by smooth pebbles, which 
greatly aids the grape variety's character, rich in aromas with an 
agreeable, elegant structure.

ELABORATION: After the grapes were harvested by hand and 
taken in boxes to the winery, where they completed their alcoholic 
fermentation in 14 days. Malolactic fermentation took place naturally 
in the vats over the next 42 days. The lees were moved once a week 
to give the wine a greater smoothness. The ageing process began in 
2021. The wine was aged for six months in new American oak barrels 
and decanted twice using the traditional barrel-to-barrel method in 
candlelight. The wine was bottled in July 2021

TASTING NOTES: Bright, with an average depth and a cherry 
red colour with a purplish edge. Very intense aromas with red fruit 
notes – plump redcurrants – dominating over a background of 
aniseed, caramel and vanilla. On the plate it is characterised by its 
agility, considerable fruitiness and its freshness. This is a wine with a 
pleasantly fruity aftertaste with touches of sweet liquorice. It 
represents an important step forward for wines from the Rioja Alta 
region.

Total yield: 280,000 75-cl bottles.

Alcohol content: 14%. pH: 3.6. Acidity: 5 grams per litre
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