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GARNAZUELO 2019

This wine is made from a selection of bunches from different plots older than 45 years.
The blending Garnacha y Mazuelo, although is quite common in other wine areas, is
very unusual in Rioja.

Varieties 50% Garnacha y 50% Mazuelo

Altitud 440 meters

Harvest Manual 15 kg boxes

Elaboration Ferments in a controlled tempereature

inox tank and ages for 4 months in a
french oak barrel.

The litte time of agin makes the wine
smooth and round.

Alcohol degree 14%
DOCa Rioja
Sub zone Rioja Alta

TASTING NOTES

VISUAL: Clean and bright, violet rim,
medium body.

NOSE: White cherries, violet, claret, red
fruits.

MOUTH: Balanced acidity, volume,
redcurrant , topping of a cheese cake,.

PAIRING
White meat, roast meat, aperitif.
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