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TASTING NOTES

Intense and brilliant cherry red in color,
and forest fruits (strawberry, blackberry

MORENO

VINO - FAMILIA

VARIETY: Tempranillo and Garnacha
AGING: 18 months in French oak

VINEYARDS: Alto Najerilla. Old vineyards. Vines aged
45-65 years.

David Moreno Crianza Seleccion de la Familia reflects a
deep respect for the land and winemaking expertise. This
wine offers a perfect harmony between fruit and oak.
Crafted from high-altitude old vines in the tradition of
Rioja Alta, it is the family’s most elegant and distinguished
Crianza.

VINEYARDS, CLIMATE AND SOIL

Crafted with grapes from Badaran and Cardenas,
this wine comes from old vines between 45 and 65
years old, cultivated at an average altitude of 600
meters. It is an exhaustively selected blend where
the structure and elegance of Tempranillo harmonize
with the enveloping fruit expression of Garnacha.
The Atlantic-influenced climate, marked by long autumns
and slow ripening, combines with clay-limestone and
ferrous soils rich in organic matter to bestow the wine with
exceptional balance, elegance, and finesse.

TECHNICAL SPECIFICATIONS

The grapes were manually harvested in mid-October,
following an exhaustive monitoring of the ripening
process. The fruit was 100% destemmed and fermented
at controlled temperatures between 25°C and 28°C for 12
days to extract the full potential of both the varieties and
the terroir.

OAK AGING

Aged for 18 months in French and American oak barrels
within our underground cellars at constant temperature
and humidity, where the wine acquires complementary
nuances and malolactic fermentation occurs naturally and
spontaneously

this wine stands out for its aromatic nose where stewed
, and currant) harmonize with elegant cocoa undertones.

On the palate, it is juicy, structured, and features supple tannins, offering a flavorful and enveloping

mouthfeel that culminates in a persisten

Serve at 14-16°C. Alcohol: 14,5% vol. Contain

t aftertaste and excellent aging potential in the bottle.
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