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Origin Rioja DOCa
Rioja Alavesa

garnacha

Traditional Method

12,5% Vol

Hand harvested, soft pressing, the second
fermentation in bottle, 15 months aging on
lees.

No dossage is added, pure expression of the
grape varieties and the terroir.

aroma
Medium intensity (-)

toasted bread,
fresh almonds

fresh red fruits
(strawberry, raspberry),
apricot, flowers

palate

Dry, vibrant and fresh. Bright acidity, medium
body and a creamy texture. Fruity flavours with
a long, dry finish featuring mineral notes and
hints of fine pastries. Refreshing bubbles
without being agressive.

conservation conditions
temperature 12-15 °C
humidity 55-75 %
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