
GRAPE VARIETIES: Tempranillo 75%, Graciano 20%, Mazuelo 5%.

2010 VINTAGE: This vintage is considered to be one of the best of 
this century. Various aspects came together: weather conditions that 
favoured that the vines were in an excellent condition, both in terms of 
their health and growth development, and a very limited production due 
to a complex flowering. All this resulted in very loose, medium-sized 
grape bunches, with small fruit. This vintage can be classified one of the 
most Atlantic of recent years, producing wines of a really complex 
freshness, ideal for a long cask-ageing process. Excellent.

VINEYARD: A typical, classic Rioja blend, with its three grape varieties 
from our Haro vineyards. These vineyards are located at an altitude of 430 
- 500 metres above sea level, planted over 40 years ago in clay-lime soils.

ELABORATION: The grapes were picked, placed in boxes and taken 
to the winery in refrigerated vehicles to preserve their integrity. After a 
non-intrusive destemming and pressing, the must was transferred to 
stainless steel vats in which alcoholic fermentation took place at a 
controlled temperature for 17 days. The finest grapes were selected to 
complete their natural malolactic fermentation for a further 78 days. In 
April 2010, the wine was transferred to winery-made American oak barrels 
for four years until April 2014. During this ageing, the wine was decanted 
every six-months using traditional gravity-based methods. In its final 
elaboration, the wine was treated separately in November 2014.
The bottles were then classified, profiled and further refined. The bottle... 
the orchestra conductor who we all love.

TASTING NOTES: Medium high depth, dark cherry red colour with a 
garnet edge. Very intense aromas. Complex, with an initial aroma attack 
of fruit – plums and ripe grapes, jammy blackberries and raspberries that 
are the prelude to spice and balsamic notes – tobacco leaves, cedar, 
liquorice, vanilla, chocolate and ground coffee – with a good entrance in 
the mouth. Although potent, the wine is fresh and well-balanced on the 
palate with silky tannins and a smooth, delicate finish. It has a lingering 
aftertaste, with balsamic notes of coffee and toasted caramel.

Total yield: 10,000 75-cl bottles 250 magnums

Alcohol content: 14%. pH: 3.6. Acidity: 5.3 grams per litre
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