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RESERVA

Estates
< Fuenmayor, Rioja Alta.
Climate: Atlantic.
Soil: clay-ferrous.

Variety of grape
90% Tempranillo, 7% Graciano and 3% Viura.
Hand-picked harvesting.

Winemaking
100% de-stemmed grapes. Fermentation under
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controlled temperature in stainless steel tanks. L 1y "
Aging
30 months in American-French oak barrel.
Bottle
36 months in bottle.
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Colour Nose Taste

Dark cherry colour. Elegant and complex aromas with a Broad and powerful in mouth, with

Intense and bright. touch of vanilla and ripe fruits lightly great balance and elegance. Great with
toasted. game meat or spicy sauces.
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Premium Fincas

SPAIN

CAVA / RIAS BAIXAS / RIBERA DEL DUERO / RIOJA / RUEDA / SIERRAS DE MALAGA

www.premiumfincas.com



