
 

 

 

     

 V A R I E T A L  

TEMPRANILLO 
BLANCO 

Refreshing 

ORGANIC WINE 
 

A variety unique to La Rioja 

VARIETY: Tempranillo Blanco 100%. 

VINEYARDS: Villamediana de Iregua “Laderas 

Constanazo” 

ELABORATION AND AGING:   skin maceration and 
cold pressing for 4 hours. Fermentation 85% in concrete 
and 15% in barrels of American oak, later aged for 3 
months on fine lees. 

ANALYTICAL INFORMATION:  

-12,9% Alcohol;                     - 65 mg/L Total Sulphur 

-Acidity 6,4                             Sugar 1,2 gr/l 

TASTING NOTES:  vibrant greenish yellow. Aroma of 

exotic and tropical fruit. An exceptional texture on the 

palate. Dry, fruity and balanced. 

SERVING SUGGESTIONS: sea food and blue fish 
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