BODEGAS )
AMADOR GARCIA
RIOJA ALAVESA

AMADOR GARCIA SELECTED VINTAGE

Prepared with the following varieties: Tempranillo (95%) and Garnacha and Mazuelo (5%)

Floor:

Our soil is clay-limestone (limestone)

Breeding:

Made with grapes from old vines with an average age of 75 years. Limited production wine
aged for 14 months in French oak barrels.

The vineyards where this wine is made are located at an altitude of approximately 528 meters
and are planted in the traditional bush vine system. These vineyards yield a small quantity of
grapes, but of excellent quality. The grapes are harvested by hand in 10-kilo crates. The best
bunches are then selected on a sorting table.

Bottling:

The wine rests in the bottle rack for a minimum of 8 months before going to market.

Awine with a deep cherry-red color, it has aromas of red fruits, licorice and vanilla.

On the palate, its tannins provide a velvety passage that culminates with an elegant touch of
bitterness and hints of the sweetness of the fruit.

We recommend serving at around 18°C



