
SEGARES TEMPRANILLO 2024

GENERAL INFORMATION
Brand Segares
Type of wine Young Red (unoaked)
Vintage 2024
Production 15,000 bottles

VINEYARDS
Appellation DOCa Rioja/Rioja Baja
Vineyard Family vineyards, “Los Nuevos”, Galilea (La Rioja)
Year of planting 1989
Area 7,50 ha
Altitude 640 m
Yield 6,000 kg/ha
Production system Unirrigated trellis
Dirty type Calcareous clay
Variety grape 100% Tempranillo

WINEMAKING
Vinification Cold pre-fermentative maceration. Continuous fermentation

<27º. Clarification and light filtering
Alcohol 13,5% Vol

PACKAGING
Type of bottle Bordeaux
Capacity 750 ml
Packaging 6 bottles/case
Pallet 100/125 cases/Europallet 600/750 bottles/Europallet

TASTING NOTE
Red cherry with purplish hints denoting its youth. Red fruits. Rapsberries notes. Fresh, a bit spicy and well
balanced. Berry fruit flavors (strawberries, redcurrant). Elegant finish

FOOD PAIRING
Fresh and fruity wine, perfect with informal meals, pasta dishes, spicy rices with oriental style. Salads, crunchy
pizzas. A wine that because of its freshness and bouquet it is a delicious and refreshing aperitif before lunch
Serving temperature 14º-16ºC

AWARDS/ACCOLADES
90 points Tim Atkin MW, Rioja 2021 Special Report, 2021 (2018 vintage)
Recommended in The Times, like one of the 50 best red wines for summer 2015 by Jane MacQuitty, on
18/07/2015. Jane MacQuitty’s 50 best red wines for summer | The Times –
http://www.thetimes.co.uk/tto/life/food/wine/article4500934.ece, 2015 (2013 vintage)
“Rioja rules, so scoop up this romping red. With palate-boggling, plump yet zesty fruit and a fine, young,
spicy finish. Segares marries ancient and modern rioja with style”
85 points Peñín Guide, 2013 (2011 vintage)
88 points Peñín Guide, 2011 (2009 vintage)
Selectionated by Systembolaget in Sweden as young red wine not oaked in the year 2009 (2008 vintage) for



being distributed in all the stores of Sweden monopoly, 2009 (2008 vintage)


