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ENOLOGO RESERVA
lsters Loy BLANCO
Estates

D.0, Rioja Subzone. Rioja

Climate: Continental.
Soil: clay-ferrous.

Alta.

Variety of grape
Viura and white Garnacha
from our oldest vineyards.

Aging

Manual harvest.
Fermentation and aging in
French oak barrels.
Minimum 36 months.
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TOASTED BREAD > ORANGE > HONEY
Colour Nose
Straw yellow It shows notes of smoked,

toasted, candied fruit, passionate
prune plums and dried flowers.
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Cide 1550

Premivm SFinous

SPAIN

Taste

Silky touch with a broad aftertaste,
which brings us mineral souvenirs
(chalk - calcareous soil).

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