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It shows a deep red cherry colour, with abundant tears. 
Clean and bright. On the nose, intense nuances of black 
fruit and spicy notes dominate, such as pepper and bay 
leaf, with a smoky background provided by its 
well-integrated ageing in French oak barrels. Fleshy, 
potent entry with a distinct character. Fresh on the palate 
with a complex and elegant finish.

Shaped as a necklace, La Gargantilla is one of the 
family’s most iconic vineyard. Its complex, stony 
soils are composed of sand and ferrous clay, 
extending over 6,7 hectares and located at an 
altitude of 580 meters high in eastern Rioja, 
providing the perfect environment.

The vines enjoy constant breezes in the summer 
and important temperature differences during 
the day and night. All of this reinforces a 
tailor-made, biodiversity project that further 
strengthens this plot’s natural balance and 
enables us to hand-pick a strict selection of its 
best bunches. Especially suited for grilled meats, baked fish, traditional 

stews, cured cheeses and Iberian cold meats.

Vol. 14,0%16/18ºC

100% Tempranillo
18 months in 
fine-grain French  
oak barrels.
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