
 

W i ne  t ip e  (D.O.C.Rioja) Cepas Viejas Red 
 
Alcohol content 14,50° 
 
Chemical test Under organic conversion phase, it only contains 
sulphites. 
 
Wine-Making process Manual harvest. De-stemmed grapes. 
Pre-fermentation maceration in stainless steel tanks at 5°. 
Fermentation at 25° for 10 days. Maceration with skins for 
colour extraction for 6 days.  
 
Ageing 8 months in new American and French oak barrels.  
 
Grape variety 100% grenache 
 
Recommended serving temperature 16-18 degrees Celsius 
 
Vineyards Wines ok up to one hundred years old at an altitude 
800 metres inside a biosphere reserve. 
 
Tasting notes  Intense cherry colour with purple nuances, clean 
and brilliant. Aromas of ripe fruits, spices, cocoa and creamy oak; 
very complex. Pleasant in the mouth, with a good balance 
between fruit and roasted aromas; powerful tasty and elegant 
wine with a great finish. 

Bottle 

               - Height:                313 mm 
               - Capacity:             750 ml 
               - Weight:               1,550 grams 

AWAR D  FOR  TH E B E ST  G R ENA CH E WIN E  IN  T H E  
WOR D IN  20 19  A T  TH E IW C, A  PR E ST IG IOU S  
INT ER NAT IONAL C O MPE TIT ION .  

            

 


