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SINGLE VINEYARD

Singular Vineyard plot “El Mirén del Humilladero”, located
in the municipality of Murillo de Rio Leza, directly facing
the Santa Ana hermitage, an ancient shrine that gives
name fo the estate.

The vineyard is plantfed on a north facing plateau,
located in Murillo de Rio Leza between the Leza and the
Juberarivers, at some 40 m higher altitude than these. It’s
a mere 5 km away from the Pefas de Jubera Mountain
range, so it benefits from the mostly cold winds coming
from the “sierra”. This vineyard shares its location with a
central row of 17 olive frees and 3 cherry trees. The soil
keeps a spontaneous green cover, only cleared around
the base of the vines manually with small hoes at specific
times of the year.

Pre-phylloxera vineyard planted in 1880.

This vineyard has been officially declared the oldest
Singular Vineyard in the D.O.Ca. Rioja.

The soil here is consistently loamy. A basic soil, with a
presence of carbonates within and a natural limitation of
organic matter available. The spontaneous green cover
above, along with the presence of the olive and the
cherry trees help to create a shadier and fresher micro
climate beneath, and all contribute to shape the nature
and character of this vineyard.
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CHARACTERISTICS

0~ Grape variety, 100% Garnacha
o%ﬁp
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Winemaking, Hand-picked grapes from this own vineyard, placed in small 10 kg crates.
@ Strict selection of hand sorted berries only. Vinified in a very small 1,000 kg tank, and
kept for a maximum of 6 months in an oak cask to round it off without interfering with the

fruit, the real star in this wine.

> Tasting notes, Clean, bright cherry red colour.
Fresh, elegant bouquet of wild strawberries and raspberries.
The mouthfeel is delicate, silky smooth yet complex. The subtle Garnacha fruit shows

elegance and finesse.

Food pairing, Any way you like, on its own, in good company, and it will pair well with
almost anything that tickles your fancy. An absolute gem from this extraordinary Singular
Vineyard which is a living part of Rioja history.

Alcohol: 14%
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