
 

 

 

    

 A G E D  W I N E  

CRIANZA 
Serenity 

ORGANIC WINE 

A very balanced red wine with a touch of Graciano 

grape. 

VARIETIES: Tempranillo 90% y Graciano 10%. 

VINEYARDS: San Vicente de la Sonsierra and 

surroundings of Logroño (Viana) 

ELABORATION AND AGING:  Fermentation with 
indigenous yeast for 15 days. Later aging in barrels of 
American oak for 12 months. Natural stabilisation and 
filtration by means of cellulose plaques. Minimum of 6 
months aging in the bottle. 

ANALYTICAL INFORMATION:   

- 14,4% Alcohol;                     - 42 mg/L Total Sulphur  

- 55 Total polyphenols Index  - Sugar 1,3 gr/L -Acidity 5,9 

DESCRIPTION:  A fine of cherry-red bright colour, 

fresh aromas of red fruits and vanilla. Agreeable and 

balanced on the palate and a sweet persistent aftertaste. 

SERVING SUGGESTIONS:  barbecued meats, roast 

duck or pork; fish seasoned with aromatic herbs, bean or 

vegetable stews. Manchego strong cheese. 
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