
100% Garnacha.

Alcoholic and malolactic fermentation in small stainless steel tanks.

24 months in 500 litre of France’s best oak casks.

Between 16ºC and 18ºC.

Deep cherry red colour with violet reflections.

High aromatic intensity, complex and elegant. Red and black fruit with hints of 

scrubland herbs and a fairly assertive  oak-derived toast and sweet spice hints.

Enveloping and precise, with a broad, silky flow, balanced by a vibrant freshness 

that brings tension and depth.

Balanced retronasal expression with long persistence.

This great wine is a meticulous selection from a small plot planted in 1982: Las Piletas,

classified as “Viñedo Singular” . Located in Labastida (Rioja Alavesa) at 490 m a.s.l. Garnacha 

vines with very low yields, loamy textura  soil and a cool climate, with an Atlantic influence

that shapes the character of this great wine. 
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P R O D U C T I O N 1.320 bottles

D E N O M I N A C I Ó N D E O R I G E N C A L I F I C A D A

S I N G U L A R  V I N E Y A R D  
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