
 

 
 
 

 

 
AMADOR GARCIA CRIANZA 

 
 

Prepared with the following varieties: Tempranillo (95%), Graciano (2%) and 

Garnacha (3%) 

 

Floor: 

Our soil is clay-limestone (limestone) 

 

Made from a selection of the finest Tempranillo, Garnacha, and Graciano grapes. After a 

slow, careful, and controlled fermentation, with periodic pump-overs to extract the desired 

color and aromas. 

 

Aging: 

The wine remains for 12 months in French and American oak barrels (50% each). 
  

Bottling: 

The wine rests in the bottle rack for a minimum of two months before being released to 

the market. Due to its natural clarification process, the wine may settle. 

 

This wine is the result of very hard work and a careful selection of the grapes. 

 

It has a crystal-clear and very clean appearance, with an intense cherry color, violet edges, 

and abundant tears. 

 

The great harmony between the fresh, light tones and the fine vanilla nuances is striking. 

 

On the palate it is smooth and unctuous, with a balanced, powerful, fruity tannic mouthfeel 

and a long and tasty finish, with pleasant memories of the sweetness of the fruit. 

 

We recommend tasting between 16º-18ºC 


