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LEZA GARCÍA
Our most precious Rioja style wines. Fresh and elegant wines with their Leza´s terroir 
personality from a special grape selection and elaboration process. 

THE VINEYARD
Own family vineyards over 30 years old located in “Alto Najerilla”, heart of Rioja Alta. 
Our vineyards are located over 600 meters above sea level.

HARVEST
First fortnight of October.

WINEMAKING AND AGEING
We work for the identity of the wine offered by this magnificent high altitude vineyard, 
respecting its expression with a gentle aging in American and French oak barrels for a 
minimum of 14 months and then aging in bottle for 6 months to reach the optimum 
point of balance and structure to be released to the market.

VARIETY
100% Garnacha.

ANALYTICS

• Alcohol: 14,5% VOL.
• Acidity: 6,5 g/l (tartaric)
• Residual sugar: 1,7 g/l

TASTING FEATURES

• Colour: Clean and bright intense Cherry red colour, with ruby rims.
• Aroma: Ripe black fruit and floral varietal aromas with well-integrated notes of 

wood.
• Palate: Good entry into the mouth that is immediately broad and round. Fruit and 

oak perfectly blended with good persistence on the palate. It is balanced and has a 
good structure.

• Food pairing: It pairs perfectly with all kinds of stewed or roasted meats, red meat 
and game dishes. Good companion to pasta dishes, cold cuts and cheese.

SERVICE TEMPERATURE
16ºC – 18ºC

www.bodegasleza.com
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