
 

 
 
 
 
 
 
 

AMADOR GARCÍA JOVEN 
 

 

Varieties: Tempranillo (90%) and Viura (10%)  
 

This is a young wine made using the traditional method of 
carbonic maceration in stainless steel tanks. 

Alcoholic fermentation takes place in a steel tank, with light 
pumping, at a maximum temperature of 24º. 

Storage in a tank until bottling, preceded by gentle 
filtration. 
 
The vineyards used to produce this wine are located at an 
altitude of 400 meters and the predominant soil is clay-
limestone. 
 
We harvest by hand. 
 
 
Aromas Intense, persistent and fruity. 
 
Color violet eye, medium-high layer. 
 
Its fruity aroma and tasty taste make it unmistakably 
typical of Rioja Alavesa. 
 
Pairing: semi-cured cheeses, Iberian sausages and 
potatoes, chickpeas, beans, lentils… with chorizo. 
 
We recommend serving at around 12-14ºC 

 


