
100% Garnacha.

Alcoholic and malolactic fermentation in French oak vats.

12 months in 500 litre of France’s best oak casks.

Between 16ºC and 18ºC.

Deep cherry red colour with violet reflections.

High aromatic intensity, complex and elegant. Red and black fruit with hints of 

scrubland herbs and a fairly assertive  oak-derived toast and sweet spice hints.

Very persistent on the palate, this wine is very full-bodied and velvety. Its fresh 

quality is very well-structured. Sweet, floral and attractive, raspberry and summer 

pudding flavors and a waft of wild herbs. Excellent tannins, elegant with great 

volume and freshness. Remarkably persistent and complex.

This great wine is a meticulous selection from a small plot planted in 1982: Las Piletas, 

classified as “Viñedo Singular” . Located in Labastida (Rioja Alavesa) at 490 m a.s.l. Garnacha 

vines with very low yields, loamy textura  soil and a cool climate, with an Atlantic influence 

that shapes the character of this great wine. 
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P R O D U C T I O N 1.340 bts
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