
GRAPE VARIETIES: Tempranillo 100%.

2019 VINTAGE: The weather ensured a good development of 
the grape canopy, with the grapes in extraordinary conditions until 
the end of the harvest. The wine can be defined by its balance, 
intensity and an aromatic quality with a magnificent phenolic 
ripeness which is clear in the smooth, well-roundedness of its 
tannins.

VINEYARD: Tempranillo grapes from our mainly north-facing 
vineyards outside Haro that are 50 years old on average. The clay-
lime soils yield small bunches with loose fruit produce highly aromatic, 
complex and concentrated musts that are typical of these terroirs.

ELABORATION: The grapes were hand-picked and packed in 
20-kg boxes that were taken to the winery in refrigerated vehicles. 
Once there, they were cooled to a temperature of 4°C/39ºF for 24 
hours before being carefully destemmed. The grapes were then 
barreled for nine days at a temperature below 10°C/50ºF – a cold 
maceration that brought its aromatic characteristics to the fore. 
Alcoholic fermentation took place in French oak vats, with malolactic 
fermentation occurring in the finest barrels of the same wood. After 
fermentation and maceration, the wine was passed into French oak 
barrels for a short 12-month ageing process. The wine was then 
decanted three times using traditional methods.

TASTING NOTES: A medium-high depth with a clean, bright 
cherry colour with a marked violet edge. Intense aromas with black 
fruit notes (blackcurrants, blackberries and Quetsche plums) combine 
with a subtle, amiable and intense bouquet of cloves, white pepper, 
liquorice and cedar. Very fresh and well-balanced with markedly 
polished tannins that foreshadow an clear suggestion of the terroir 
that is typical of Haro. Our most modern wine.

Yield: 5,000 bottles 

Alcohol content: 14.85%. pH: 3.6. Acidity: 5.9 grams per litre
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