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LA ARTESILLA single Vineyard
%ng ESTATE WINE

La Artesilla de Leza Garcia
Vinedo Viejo 2020
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VINEYARD
Single Vineyard La Artesilla is 45 years old. Located at 600m above sea level in Sonsierra
area.

HARVEST
First fortnight of October.

2020 VINTAGE

It was characterized by a normal vegetative cycle in terms of its duration. With spring
rains and good weather in the summer, which facilitated an optimal sanitary state,
correct phenolic ripening, and ultimately very good grape quality.

WINEMAKING AND AGEING

Hand-selected harvest in 20kg boxes. Gentle destemming and controlled fermentation
at 28°C in stainless steel tanks. It is lightly pressed and completes malolactic
fermentation in new American and French oak barrels with weekly "battonage" for 4
months in the same barrels. The aging is completed over 8 months until bottling in
October 2021. Refined in the bottle for 32 months.

VARIETY
100% Tempranillo.

ANALYTICS

¢ Alcohol: 15,5% VOL.

* Acidity: 5,7 g/l (tartaric)

LA ARTESILLA * Residual Sugar: 1,6 g/I|
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Vit iy @ Limited edition of 4.722 bottles.

‘ VINEDOS DE ALTURA | N* ot e L3stmr {00
FRODUCTO DE ESPARA / ENBOTELLADO EN LA PROPIEDAD
2019 | Body Yl Lo G TASTING FEATURES

RIDJA
Denominacidn de Origen Calficada
RIOJA ALTA

* Color: Attractive ripe cherry color with a high layer. Violet hue.

¢ Aroma: On the nose it is an intense wine, with notes of blackberry, currant and
licorice, integrated with notes of spice and roasted notes that its aging in barrels
gives it.

* Palate: On the palate it is a wine with great structure and balance, it is unctuous and
long, with memories of the aromas perceived in the olfactory phase.
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